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EASY UPDATES FOR THE NEW SEASON AT AUSTRALIA’S #1 ONLINE 
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www.templeandwebster.com.au/country 

Join to receive a $15 shopping credit' 


beautiful itecai for chc home, beautuully priced 
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dyson dnetic 

AM others lose suction. 
Only Dyson Cinetic” 
science doesn't' 



Dyson Cinetic"'' tips 

54 ultra-efficient Dyson 
Cinetic™ tips oscillate 
up to 5,000 times per 
second to separate the 
microscopic particles that 
clog other vacuums. 


^Historically, manufacturers based "no loss of suction" claims on IEC60312-1 Clause 5.9. This suction power test can be completed before a vacuum's bin 
is full. We test DC54 to IEC6031 2-1 Clause 5.9 and then repeat the test 1 OO's of times consecutively using an equivalent of 1 0 years' worth of test dust, 
to ensure DC54 maintains constant suction. 


dysoncinetic.com.au 





PATTERN 
& PASTELS 

THERE’S NOTHING LIKEA PATTERNEDTILE OR RUGTOADD 
INTERESTTO A SPACE. IT’S IN THE STATEMENT PIECES AND 
THE DETAILS THAT THE UNDERSTATED USE OF PATTERNS 
AND PASTELS CAN SOFTEN A HARSH MODERN SPACE 
AND CREATE A UNIQUE AND PERSONAL STYLE. NEUTRAL 
TILES, WOVEN RUGS AND TEXTURED SURFACES ALL ADD 
INTEREST, SOFTNESS AND DIMENSION TO LIVING SPACES, 
MAKINGTHEM INVITINGAND HOMELY.SCHOTS HOSTS AN 
ARRAY OF STUNNING PIECESTO SUIT ANYTASTE - A MIX OF 
THE CONTEMPORARYWITHTOUCHES OFTHETRADITIONAL 
ORA MODERN SLEEK FINISH; THE OPTIONS ARE ENDLESS. 




I Suman Round Rug with Circular Border 180cm RRP $199 2 Football Pendant Light Small 30x30x30cm RRP $149 3 Football Pendant Light Small 45x45x45cm RRP $199 


4 Wild Berries Pressed Metal in Powder Coated White 1 835x920x0. 6mm RRP $149 5 Cafe Chair in White with Birch Socks 4l.5x53x88cm RRP $149 6 Mordern Armchair in 


Salt and Pepper 670x780x850mm RRP $649 7 Menat Ceiling Light in Antique finish with Glass 25x25x24cm RRP $79 8 Thistle Hand Glazed Tile in Blue 1 02x1 02mm RRP $3.95 
9 Friet Hand Glazed Tile in Blue 1 02x1 02mm RRP $3.95 10 Siran Encaustic Tile in Black and Beige 20x20x1. 6cm RRP $5.95 II New York Single Vanity in White with White 
Top 56x63. 5x88cm RRP $1,197.60, shown with Astor Basin Set in Oil Rubbed Bronze (sold separately, WELS 5S/5.5L/m) RRP $395 12 Tractor Cast Iron Bar Stool RRP $159 


@ I) ® # 

www.schots.com.au 


FURNITURE | GIFTWARE & HOMEWARES | FIREPLACES | BATHROOMS 


299 MELBOURNE ROAD 400 HODDLE STREET 

NORTH GEELONG,VICTORIA CLIFTON HILL, 

32 1 5 (OFF MACKEY ST) MELBOURNE 3068 
1 300 693 693 1 300 774 774 


‘unearth the uncommon 





13 Grecca Hand Embroidered Ottoman in Grey 45x45x45cm RRP $395 14 Jessi Ganvas Gushion 45x45x5cm 15 Ghevron White Wool and Jute Rug 1.6 x2.3m RRP $269 16 Assorted Bronze 
Door and Gabinet Hardware ITYstad Hand Painted Pendant Light in Blue and Green 22x22x33cm RRP $119 18 Ystad Hand Painted Pendant Light in Light Blue and Dark Blue 22x22x33cm 
RRP $119 19 Victoria Geiling Rose in White 1040mm RRP $299 20 Thassos Mosaic Tiles in Gloss White 30x30x0.65cm RRP $14.95 21 Verona Beige Mosaic Tiles 30.5x30.5x1 0cm RRP 
$15 22 Laura Three Seat Sofa in Mocha 242x98x96cm $1,995 23 Empire Timber Beaded Ghandelier in Natural 8 1x81x1 02cm RRP $695 24 Eiffel Gast Iron Bath in White 1 700x680x725mm 
RRP $5,499 25 Gabon Square Side Table with Fossiled Stone Top 45x45x50cm RRP $495 26 Glassique Single Vanity in White with White Top 1 25.4x56.6x82.9cm RRP $2,399 


DOORS & HARDWARE 

www.schotsxom-au 


LIGHTING I TILES & LLOORING | OUTDOORS 


299 MELBOURNE ROAD 400 HODDLE STREET 

NORTH GEELONG, VICTORIA CLIFTON HILL, 

32 1 5 (OFF MACKEY ST) MELBOURNE 3068 
1 300 693 693 1 300 774 774 



SCHOTS 

HOME EMPORIUM 
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P/ctured: Above left: Denim Love Dress - $109.95, Above top right: Daisy Chain Denim Skirt - $99.95 
Above bottom right: Heartbeat Denim Jacket - $99.95* Opposite: Adore Me Denim Dress - $119,95 

created by and exclusive to 

birdsnest.com.au 

200* FASHION BRANDS I EXPRESS DELIVERV I 365 RETURNS I STYLE SUPPORT 
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PRICE EXAMPLES 

QUEEN SHEET SETS EROM $59 
QUEEN QUILT COVER SETS EROM $59 
CUSHIONS AND THROWS EROM $12 
RUGS EROM $149 
ACCENT CHAIRS EROM $199 
SIDE TABLES EROM $95 
DECORATIVE ACCENTS EROM $9 
PENDANT LIGHTING EROM $40 
ARTWORK EROM $89 




















BRING 

YOUR 

DREAMS 

TO 

LIFE 


Beautiful homewares are 
within your reach. 

Make your vision a reality with up to 
70% off big brands, designer decor and 
boutique finds. By enjoying exclusive access 
to new sales launched daily, you’ll find the 
missing piece and inspiration you need to 
complete your dream abode. 



THE HOME 


The Home. com. a\i 



If you have ever renovated or built 
a house, you’ll have to laugh like 
I did when you read the advice 

Suzanne Cowell has for would-be renovators — she 
recommends being married to a builder. It took three 
years for Suzanne and Paul to finish restoring their 
Launceston home but it was worth the time, as you 
can see on page 44. The couple lived without an oven 
during the renovation, something I’ve also had to do 
— but it’s amazing how resourceful you become when 
you only have a two-burner camp stove or a barbecue! 

I believe it actually improved my cooking, as I had to 
rethink the way I did things. 

Talking of culinary matters. I’m delighted to have 
a story about The Independent restaurant in Victoria’s 
Gembrook on page 80. This is an interesting joint 
venture between Argentinean-born chef Mauro Gallegari and the Robert Gordon pottery 
family; needless to say the restaurant has great plates made by the Gordons, as well 
as a contemporary Argentinean-style menu that has built up a loyal following. 

Restoring old houses requires dedication and we have come across many inspiring 
tales over the years at Country Style, but the story of Shene, at Pontville in Tasmania, 
on page 22 is one that stands out. This magnificent Georgian sandstone homestead with 
its outbuildings is a project that the Kernke family took on in 2007 — and they moved from 
Queensland to Tasmania to do it. Clearly, it’s an all-consuming passion. “You don’t clock off,” 
explains daughter Myfanwy. “And when we come in at night and watch the BBC’s Country 
House Rescue on the ABC, we scream at the screen, ‘The drainage, the drainage!’ ” 

Mark and Margie Bahen’s Wilyabrup farm, just north of Margaret River, is the sort of 
place everyone wishes someone in the family had. Bought in 1989 with two other couples, the 
property boasts the beautiful building on page 38 that was inspired by shearers’ quarters and 
that’s always ready for guests. “I used to come down here to surf as a teenager,” Mark says. 
“The roads were still gravel and we’d camp.” Margie remembers when she used to bundle 
their four boys into the car for the trip south to Margaret River — now it’s grandchildren 
who tumble out of the car after the long drive. Exactly what home is all about. 

And finally. I’m pleased to announce that we are hosting two dinners with Champagne 
Bureau Australia to celebrate World Champagne Day — for details, see page 88. 





Victoria Carey 



P.S. Make sure you check out 
the new Country Style 
Australia channel on YouTube 
— we’re very excited about it! 
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FOLLOW US 

Facehook @ country sty lemagazine 
Pinterest @ country sty lemag 
Instagram @ country sty lemag 
Tumhlr @ country sty lemag 


PORTRAIT PHOTOGRAPH MICHAEL WEE PHOTOGRAPHY CRAIG WALL STYLING DANIELLE SELIG MIDORI NOTEPAD, $12.95, FROM JARDAN. KAWECO ‘LILIPUT’ FOUNTAIN 
PEN, $129.95, FROM NOTEMAKER. INK, $11.95, FROM PAPER 2. BACKGROUND TUCK’ BEDSIDE TABLE TOP, $1981, FROM JARDAN. FOR STOCKIST DETAILS, SEE PAGE 141. 
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BONUS 

SUBSCRIPTION 

GIFT 


Subscribe or extend your 
subscription to Country Style for 
1 year or more and receive 
an exclusive Country Style 
butcher’s apron! 


Subscribe now, visit 
magsonline.com.au/cs/M1510AG S 
or call 1300 656 933 and quote M1510AGS 


in this 


issue .. . 



JONATHAN 
C A M I 

The photographer went to Sydney’s 
ANZ Stadium for the portrait of the 
NRL’s Suzanne Young on page 34. 


Spanish-born Jonathan came to 
Australia four years ago for love 

— he met his Australian wife on 

a plane and after three years together 
in Europe, the couple moved to 
Sydney. “It’s exciting to live in a new 
country and Sydney is a great place 

— almost as good as Barcelona!” he 
says. Of the Suzanne Young shoot, 
he notes, “It’s challenging when you 
don’t have more than 20 minutes to 
take a portrait, in a location you’ve 
never seen before. But the stadium 
was very interesting... I love to enter 
spaces designed for thousands of 
people when there is nobody around. 

I always find some magic in it.” 



EMILY 

WARD 

This Melbourne stylist worked 
on the ehildren’s bedroom 
deeorating feature on page 102. 


“Though I grew up in Melbourne, 

I’ve always loved the countryside 
from our annual family pilgrimage 
north to Noosa,” Emily says. “We’d 
take the inland route through towns 
like Goonabarabran, Toowoomba 
and Goondiwindi.” The Great Ocean 
Road, which leads to the family’s 
weekender in Lome, is another 
favourite: “Waking up at Lome 
to the birdsong is my Australia.” 

And what about the decorating story 
she created for this issue? “Apparently 
I spent most of my childhood creating 
elaborate scenes around our home. 
This was a chance to relive those 
years of fantasy and imagination.” 






Because Fiona didn't want a look like everyone else's, she looked to Haymes. With her distinctive eye, 
original style and gorgeous array of family treasures, she needed the perfect backdrop She found it in 
Haymes Memory To find a colour that celebrates your individuality and to locale your nearest exclusive 
retailers^ visit haymespaintcom.au. See more of Fiona's home on our website. 


rm SREAT AUSTMUAN PAINT 
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After moving from Queensland, a family save 
a historical Tasmanian pastoral property. 
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Once they made wine in a Sydney garage, but now 
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shed as inspiration for extra accommodation. 


44 BUILDING A COLLECTION 

Having a builder husband has helped a passionate 
collector create a nest for her treasures. 
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PHOTOGRAPHY LISA COHEN, MARK ROPER, BIRGITTA WOLFGANG 
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OUR COVER 

On the verandah at The 
Estate, Trentham, Vietoria. 

To see more, turn to page 58. 

PHOTOGRAPHY Cairns 

STYLING Tessa Kavanagh 
Basket, $45, from Waverley Antique Bazaar. 
Flowers from Say It With Flowers. Walter G 
‘Tieking’ eushion, $169, from The Shelley 
Panton Store. Teixidors eushion, $150, from 
Turner and Lane. Shelley Panton Studio eup, 
$40, and eushion, $45, both from The Shelley 
Panton Store. Metta ‘Charlie’ green dress, 
$155, from Searlet Jones. Piteher, $45, from 
E St Australia. All other props, stylist’s own. 
Forstoekist details, seepage 141. 


Q TO SEE MORE INSPIRING DECORATING IDEAS, VISIT HOMELIFE.COM.AU 

NewsLifeMedia collects information about you, including for example your name and contact details, which you provide when registering or using our services, as well as information from data houses, social media 
services, our affiliates and other entities you deal or interact with, for example by using their services. We collect and use that information to provide you with our goods and services, to promote and improve our goods 
and services, for the purposes described in our privacy policy and for any other purposes that we describe at the time of collection. We may disclose your information to our related companies, including those located 
outside Australia. Any of us may contact you for those purposes (including by email and SMS). We may also disclose your information to our service and content providers, including those located outside Australia. 

If you do not provide us with requested information we may not be able to provide you with the goods and services you require. When you have entered a competition, we may disclose your personal information to 
authorities if you are a prizewinner or otherwise as required by law. Further information about how we handle personal information, how you can complain about a breach of the Australian privacy principles, how 
we will deal with a complaint of that nature, how you can access or seek correction of your personal information and our contact details can be found in our privacy policy at newscorpaustraliaprivacy.com 



READ OUR », 
WINNING ■ 1 
SHORT^TORY 


STEP INSIDE ■ 

A passion for ^ 
design transformsi^ 
a historic cottage ^ 

FRQIVI THE BUSH 

NETBALLER 
LAURA GEITZ .. ^ 


YOUR PAGE 


FACEBOOK 
We shared the Ritchie 
family’s dream home near 
Mansfield, Victoria, on 
Facebook, and readers loved 
this bookcase. Photography 
Sharyn Cairns. Styling 
Emily Ward 

Beautiful. Glad to call 
Mansfield my home. Such 
a gorgeous place to live. 
Stacey Morrice Manoglou 
This is a stunning house. 

Heather James 
Love the bookshelves. 
Sharon Ogea 


SOME READERS FIND SECURITY, OTHERS 
ADVENTURE AND ONE AN ENGAGEMENT RING. 


WILDLIFE, VIEVyS AND ANCIENT ART 


WALKING IN KAKADU 
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COUNTING ON A SMILE 

I regard myself as technologically 
adept and appreciate the benefits 
of the Country Style app. However, 
nothing is as appealing or rewarding 
as receiving my hard copy. The minute 
I have the latest issue, I experience an 
overwhelming sense of pleasure 
and security. I cannot wait to begin. 

I physically feel the stress recede 
as I immerse myself in the journey 
that every page, home, family, 
photograph and recipe takes me on. 
When times are tough and I have 
to compromise on my purchases. 
Country Style is one constant that 
I will not let go of, such is the impact 
it has on my overall wellbeing. I know 
I’m guaranteed a smile on my face 
while I have a copy in my hands. 

Sasha Cooper, 

EVERTONPARK, QUEENSLAND 

GAN DO COUNTRY 

A friend sent me home with half 
a dozen Country Style magazines that 
sat around until I was about to visit 
her again and thought I had better 
read one. The first I just flicked 
through, looking at pictures and not 
reading a thing. Then I picked up the 
next and an article took my eye, and 


FOLLOW us 


so I read that, and the next one, and 
then just kept on reading. I thought 
“Oh, this is about country life, how 
cool!” (I guess the title should have 
already given me a hint.) What I love 
is that they are all positive ‘can-do’ 
stories and focused on country lives, 
and I’m a country girl. Thank you for 
creating such a great magazine 
KarynElynn, EPSOM, VICTORIA 

AUGUST EXPLORER 

Your August issue was fantastic 
and I read it from start to finish one 
miserable, wet afternoon. The cover 
picture with the welcoming brightness 
of the front door gave such a good idea 
of what was to come in the Martins’ 
‘Third Time Lucky’ home. So many 
beautiful houses were featured and 
what bliss to live in such peaceful 
country surroundings among 
sheep, cattle and horses. I also loved 
the paintings Lucy Vader is doing in 
the little loaned hut, and her works 
are bound to “vibrate, hum and sing” 
when she holds her December 
exhibition. Last, but not least, I agree 
that “Big Spoon Little Spoon is 
definitely the place to visit for an 
out-of-this-world eating experience.” 
Eelicity Rooney, SALE, VICTORIA 


WINNER 

MAKING CONNECTIONS 

My fiance and I became engaged at 
Beef Week in Rockhampton, and 
very quickly found our perfect 
engagement ring at Lucinda Newton’s 
Luone jewellery stand. Recognising 
Lucinda from her story in the 
November 2014 issue, I instantly 
felt I had a friend in seeking an 
engagement ring, and knew exactly 
the type of business I wanted to 
support — those rural entrepreneurs 
and designers showcased in Country 
Style. The day before my ring arrived 
at our home in rural Queensland, 

I found the Lucinda story and read it 
to my fiance. The magic of where we 
were having our engagement ring 
made filled the room. 

Ellie Stephens, 

LYNFORD, QUEENSLAND 


Congratulations 
to Ellie, who has 
won a hag and 
clutchfrom 
Youallover 
valued at 
$549-50. 
youallover.com 



Share your thoughts and experiences with us by writing to Country Style, Locked Bag 5030, 
Alexandria, NSW 2015, orbyemailingaustcountrystyle@news.com.au. Please includeyour address 
and daytime telephone number. Letters may be edited for reasons of space and clarity. 
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On Facebook... 

WWW. facebook. com/ 
Coun tryS tyle Magazin e 



On our blog... 

blogs.homelife.com.au/ 

countrystyle 



On Pint crest... 

pinterest.com/ 

countrystylemag 


On Instagram... 

instagram.com 

@countrystylemag 


On Tumhlr... 

countrystylemag. 

tumblr.com 
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r|V^:Qondiwindicotton. com.au 

pou^earest stockist phone - (07) 4671 561 1 




mlc girls become 

VVORLD-READY WOMEN 


book your 
personal tour 
now! 


Boarding at AALC provides much more than on 
education. Choosing boarding for your daughter 
to pursue her goals presents a world of 
opportunity where she con achieve academic 
excellence while developing friendships with 
students from around Australia and the globe. 

AALC provides a challenging, enriching and 
supportive learning environment that enables 
each student to reach her potential in all aspects 
of school life. 



AALC 


Download a copy of the pro&pectus today and contact 
MLC Admissions on +61 3 9274 6316 to arrange a tour 

K3 mkkew mlcpvk.edu.au 
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for normal 


llATIO 

RESTORE 

mature skin 

NURTURING NIGHT CREAM 

iNT0»^SIVE PLANT MOISTURISERS 


t ^DAY CREAM SPF IS 

t^^ljy-ERS HELP SHIELD SKIN 
DAMAGING PAYS. 
MOISTURISERS 

AND /^^^^NTSTO help 


nourishing naturals 
for mature skin 


75l!il2.5floze 


NATIO 




RESTORE 

mature skin 

ANTIOXIDANT 
FACE SERUM 
concentrated nutrients 

TO HELP REBUILD AGEING S*IN 


FOR Normal to dry si^ 


'0 HELP RESTORE ELASTICITY AND 
YOUTHFUL VITALITY AS YOU SL££P 


50ml1.7floze 


FOR NORMAL TO DRY SKIN 


50ml1.7fl oze 


Moisturising flower and plant nutrients to 
help restore mature skin’s elasticity, firmness 
and vitality. Provides comfort and protection 
for normal to dry mature skin. 

Restore products start from RRP $19.95 
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y t would be hard to imagine a more fairytale setting 
for a wedding than the magnificent stone farm 
buildings at Shene in Tasmania’s Southern Midlands. 
And such was the case for Myfanwy Kernke when she 
married theatre director Ben Schostakowski at Shene 
in December 2014. After friends and family had gathered 
for the reception in the former barn, they formed an 
archway beneath the imposing stable edifice for the couple’s 
departure. The event also marked new life and purpose 
for the historic buildings, to the joy of Myfanwy’s parents, 
Anne and David Kernke. The couple bought the crumbling 
estate, one of Tasmania’s earliest and most important 
heritage-listed pastoral properties, in 2007 and since 
then have worked hard to restore the buildings. 

“It was a very special and emotional day,” says Myfanwy, 
the 27-year-old events manager at Shene. “I know so much 
about the buildings and to see everyone come into the barn 
to celebrate such a milestone in our lives, and to have such 
joy in the buildings after they had been in such a terrible 
state — I still think about it every day!” 

The Shene stables make an impact even from afar. 
Travellers passing Pontville, about 30 minutes drive north 


of Hobart, have long been struck by the imposing Gothic 
Revival-style building. It certainly caught the attention of 
Anne and David, inveterate renovators of classic ‘tin and 
timber’ houses in their hometown of Ipswich, Queensland, 
who were looking for a change and a challenge. 

“In my childhood I was dragged through every heritage 
property in Queensland,” Myfanwy recalls. “Mum and 
Dad are restoration addicts who left their mark on the 
streetscapes where we lived.” 

Anne and David fell in love with Tasmania and its 
heritage buildings on a holiday in the late 1990s. 

“We saw that Tasmania had the finest colonial buildings 
in Australia,” Anne says. “We went back to Queensland 
while the kids were still at school and then we started 
looking, mainly on the internet. We saw this and it was 
a one-off, a mystery place. We could have had a house on 
the waterfront, but this property was under threat of 
subdivision at the time, and that would have been awful.” 

The vast stables were built in 1851 by successful lawyer 
and businessman, Gamaliel Butler. They encompass horse 
stalls, a coach house, a harness and tack room, grooms’ 
quarters, a granary and a small upstairs chapel for the > 
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CLOCKWISE, FROM TOP LEFT 

The stables once housed up to 
13 horses; the 1820s convict 
quarters have been refurbished 
for the artist residency program; 
Mr Hoover wants something 
special; axes in the former meat 
hanging room; the view south 
towards Mount Wellington; the 
homestead verandah; Myfanwy 
with her parents, Anne and David, 
plus terrier Rupert Archibald. 
FACING PAGE “Mr Hoover, Poppy 
Rose and Wellington are our pet 
lambs — and escape artists!” says 
Myfanwy. “The pail of treats is 
to lure them back to their paddock. 
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CLOCKWISE, FROM TOP 
LEFTThis section of the 
stables is now home to the 
Hobart Polo Club; the chapel 
for convicts on the second 
floor; terrier-cross Rupert 
Archibald starred in our 
February 2015 Dog Tales; 
a sheep-run blackboard 
and early shearing gear 
gathered in the old barn. 
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convict workers. A tower was never finished and still 
awaits a roof. Alongside is a barn that in latter years was 
used as a shearing shed and nearby is the original Georgian 
sandstone homestead — now the Kernkes’ home — that was 
built in several stages from the 1820s to the 1850s. 

“The stables were built as a monument to Gamaliel 
Butler,” says Anne. “Gamaliel came to Australia in 1824 and 
invested in Tasmania. He had a house in Hobart’s Battery 
Point — this was just his country estate.” 

While David continued to work in risk management and as 
a commercial property valuer, the Kernkes embarked on the 
massive restoration of the farm buildings and homestead, 
employing teams of artisans including stonemasons. They 
corrected drainage problems, rewired, and replaced floors, 
windows and doors with accurate replicas of what would have 
been there originally. In 2013, Myfanwy, who worked at 
Brisbane’s La Boite Theatre Gompany, joined her parents at 
Shene. Her younger sister, Geridwen, still lives in Brisbane. 

For the family, Shene has become a consuming passion. 
“You don’t clock off, ” Myfanwy says. “And when we come in 
at night and watch the BBG’s Country House Rescue on the 
ABG, we scream at the screen, ‘The drainage, the drainage!’ ” 

Shene slowly revealed some of its secrets. After discovering 
the remnants of lead in the tower window frames they 
reinstated leadlight windows. “All the houses had leadlight 
windows,” Myfanwy says. “And we know that John Glover, 
the famous early colonial artist, painted Bath of Diana and 
Aborigines Dancing at Brighton in one of the paddocks.” 

Today the family, who also run a few cattle and crossbred 
sheep on their 12 hectares, open Shene for small group tours 
— usually escorted by Myfanwy or Anne. There’s an artist 
residency program and concerts, weddings and musical 
performances held in the barn. “It’s so lovely to see people 
pouring in to hear 18th-century chamber music in the barn, 
in a place where they once had horses,” Myfanwy says. 

Filling in Shene ’s missing links, and bringing its history 
full circle has been particularly satisfying. Later this year 
they’ll open a gin and whiskey distillery behind the stables, 
and Myfanwy says there’s evidence that gin was Mr Butler’s 
preferred beverage. “We unearthed glistening shards of old 
Dutch Gase gin bottles and beautiful old torpedo tonic water 
bottles just off the homestead verandah,” she says. “So we’re 
dedicating the gin distillery to him.” 

And early this year the sound of hooves on the flagstones 
returned to Shene when it became the headquarters for the 
Hobart Polo Glub, with a playing field laid out before the 
stables. “We now have a functioning tack room and it’s 
lovely to see horses back on the site,” Myfanwy says. 

Shene’s fabric may be secure, but the Kernkes still have 
more plans for the future. “I don’t think we’ll ever finish,” 
says Myfanwy. “It’s such an important site and it’s equally 
important to tell its story. Shene has so many more tales to 
tell — if only the walls could talk!” C 4 ~ 

Shene Estate is at 73 Shene Road, Pontville, Tasmania. 

For information about tours and events bookings, 
telephone 0432 480 250 or visit shene.com.au 
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KEEPING 
IT CLEAN 

EVEN THE MOST ACTIVE 
OF HOUSEHOLDS CAN GET 
THE CLEANING DONE AND 
DUSTED QUICKLY WITH THE 

DYSON DC54 ANIMAL PRO. 

Whether it's the muddy boots or a lovable 
but hairy pet, busy, outdoorsy lifestyles 
have a way of showing up in the home. But 
that's no reason to hold back -the Dyson 
DC54 Animal Pro is built to keep up with 
you. Designed to separate the fine particles 
that clog other machines, the DC54 with 
Dyson Cinetic™ science is the only vacuum 
with no loss of suction and no bags orfilters 
to wash or replace. The carbon fibre turbine 
head with stiff nylon bristles is perfect for 
gently removing dirt from carpets and 
dust from hard floors. Seven additional 
engineered tools make it easy to clean those 
tricky surfaces and hard-to-reach places. 



ENGINEERED FOR 
A POWERFUL CLEAN 

THE DC54 ANIMAL PRO WITH PATENTED TECHNOLOGY AND INCLUDED 
TOOLS WILL REVOLUTIONISE THE WAY YOU CLEAN YOUR HOME. 


DYSON CINETIC™ 
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TURBINE TOOL 
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DYSON BALL™ 
TECHNOLOGY 
The DC54 Animal 


CARBON FIBRE 
TURBINE HEAD 

Stiff nylon bristles 


NO BAGS TO BUY, NO FILTERS TO 
REPLACE Superior Dyson Cinetic™ 

science prevents cyclone apertures from 
clogging for powerful suction every clean. 


remove dirt from 
carpet, and soft 
carbon fibre filaments 
remove dust. 


Dyson Cinetic™ tips 
that oscillate at high 
frequency to capture 
dust and never clog. 


heads with brushes 
efficiently remove 
hair from carpets 
and upholstery. 


Pro turns effortlessly 
on the spot, 
so there are no 
awkward moves. 
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In 2013 the Tassie bushfires practically wiped out the entire comrhunity of Dunalley, with devastating livestock 
and property losses. When his plans literally went up in smoke, livestock farmer turned wine maker Matt 
Dunbabin joined forces with oyster farmer Tom Gray. Together they created the Bangor Wine & Oyster Shed. 
Drop by and indulge yourself in fresh oysters plucked straight from the stunning T ^ 4~ ■~y~t ^ ^ 

waters below, while enjoying heavenly wines made from the vines growing just IcIjIllClIIICl 
beyond the Bangor deck. CO BEHIND the SCENERY - 

For the full story told from the inside out gobehindthescenery.com.au 


''Package includes 3 nights pre-booked Innkeepers Hotels Pass and 4 day economy car hire. Available for travel 1 Sep 
Terms and conditions apply. Valid for sale 11 Jun - 31 Oct 2015. 

i fb.€Qm/dhcov€rtaiman9a U ^taimorrlti Ll ^tmmarflo 





PHOTOGRAPHY PRUE RUSCOE 


A MONTH IN THE COUNTRY 




From art shows 
to weekend stays, 
welcome to our new 
look at the best 
things to do in 
the country. 



ORANGE WINE FESTIVAL 

15th-November 1st. Lolli 
Redini restaurant is always 
a must when you visit Orange, 
and during the festival there 
will be a special dinner on 
October 31st. (02) 6360 1990. 
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ook a table 

NSW Tomah Gardens Restaurant 
Sean’s Panorama is a Bondi landmark, 
and now Sean Moran has opened this 
delightfully rustic restaurant within 
the stunning surrounds of the Blue 
Mountains Botanic Garden. The view 
inside is beautiful as well; local 
craftsman Roland Kindler made 
the tables, potter Steven Sheridan 
threw the plates, and wood turners 
Paul Trebel and Vincent Dobson 
turned the pepper mills and 
macrocarpapod salt dishes. Open 
for lunch — the brisket and mushroom 
pot pie is a favourite — and morning 
and afternoon teas. 0421 552 746; 
hluemountainshotaniegarden, earn, au 

SA The Elbow Room In McLaren 
Vale, The Elbow Room keeps a strong 
focus on seafood, from scallop sashimi 
to mud crab with green papaya salad, 
as well as produce from the chef’s 
garden and nearby farmers’ market. 
The bright, airy dining room looks over 





vine-covered hills. It really is superb 
food with a view. (08) 8323 8686; 
theelbowroom, com, au 

VICTORIA Ezard@Levantine 

Hill Popular Melbourne chef Teage 
Ezard has opened a winery restaurant 
(above) at Coldstream in the Yarra 
Valley where, he says, the food is built 


around the wine — from a heirloom 
garden salad, smoked curd, mint 
meringue and hazelnut vinaigrette 
to an eight-course tasting menu, all 
served amid a smart contemporary 
decor of glass, timber and steel. The 
deck is a nice spot for outdoor dining 
on warmer spring days. (03) 5962 
i333i WWW, levantinehill, com, au 


wagga wagga Christmas fair 23 rd- 24 th Getting in early for 
Christmas, this charity fundraiser is great for handcrafted 
gifts. Travers Street, Wagga Wagga, NSW. (02) 69281334. 



SA Orchard House Culinary queen 
Maggie Beer’s country stay is right 
next door to her own first home in the 
Baross a Valley, where she raised her 
children. It stands within an orchard 
containing heirloom apples, pears, 
peaches and nectarines that Maggie 
harvests for her gourmet produce — this 
is a working farm, so don’t be surprised 
if you hear the tractors rumbling in the 
rows nearby! A foodies’ escape like no 
other, it’s also right next to her Earm 
Shop. The Orchard House was once the 
farmhouse and Maggie has turned it 
into a two-bedroom cottage that sleeps 
up to four adults. The fully equipped 
kitchen includes breakfast provisions 
(free-range eggs, black pig belly bacon, 
sourdough bread, muesli, Jersey milk) 
and even has an underground cellar 
stocked with wine. (08) 8563 0204; 
orchardhouse, com, au 


N S ^Peppers Convent The newly 
refurbished Peppers Convent hotel 
(above) in NSW’s Hunter Valley wine 
country — just two hours from Sydney 
— was built in 1909 and transported 
to Pokolbin in 1990. The convent was 
once home to the Brigidine nuns in 
Goonamble, central NSW, but is 
now a luxury hotel with good food. 


sophisticated interiors, and, should 
you wish, private vineyard tours. 

The picturesque estate features two 
fine-dining restaurants. Eighty Eight 
and Circa 1876, for everything from 
high tea to romantic meals for two, 
and many ingredients are picked fresh 
from the kitchen garden. (02) 4998 
4999; pepper sconvent, com 
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visit an 
rt gallery 


ABOVE The smart new 
restaurant at the 
Levantine Hill winery. 
RIGHT Judo House Pt 
6 (The White Bird) by 
Newcastle artist 
Nigel Milsom depicts 
well-known Sydney 
barrister Charles 
Waterstreet, and was 
the winner of the 2015 
Archibald Prize. 


October 2nd-November 15th 

ARCHIBALD PRIZE AT THE 
ART GALLERY OF BALLARAT 


VICTORIA Archibald 

Prize at the Art Gallery of Ballarat 
2nd-November 15th The Art Gallery 
of Ballarat, which is Australia’s 
largest and oldest regional gallery, 
also has the distinction of being the 
only venue outside of NSW to host 
the Archibald Prize exhibition of 
finalists on its annual regional tour 
from the Art Gallery of NSW. Nearly 
50 portraits will be on show, and 
the six- week program of events will 
include artist talks, forums, evening 
concerts and guided tours. (03) 5320 
5858; artgalleryofballarat,com,au 

NSW The Balnaves Gift at 
Goulburn Art Regional Gallery 
2nd-November 21st In 2010, 
businessman Neil Balnaves 
donated a million-dollar collection 
to the Mosman Art Gallery, and 
this month it travels to Goulburn. 

It’s an impressive set, with key 
works by some of Australia’s most 
distinguished artists, such as Arthur 
Streeton, Gonrad Martens, Will 
Ashton, Henry Fullwood, Elioth 
Gruner, George Halstead, James 
Ranalph Jackson, Matthew Gharles 
Meere, Adelaide Elizabeth Perry, 
Sydney Long, Ethel Garrick Eox and 
Margaret Preston. (02) 4823 4494; 
goulburnregionalartgallery, com.au 


NSW PACKSADDLE 
ART EXHIBITION 
30TH-NOVEMBER 15TH 
A HUGE RANGE OF 
ART FOR SALE AT THIS 
RENOWNED EXHIBITION. 
NEW ENGLAND 
REGIONAL ART 
MUSEUM, ARMIDALE. 

(02)6772 5255; 
PACKSADDLEART.COM 



take home some seulpture 


NSW Sculptures in the Garden 
loth-iith Stroll about the beautiful 
Rosby estate, a private garden and 
vineyard just outside Mudgee, and 
delight in more than 250 sculptures 
on display and for sale (last year 
visitors took home more than 
half the exhibits). The event was 
created in 2011 by Mudgee artist 
Kay Norton-Knight to support 
fellow regional artists. 0414 942 917; 
sculpturesinthegarden, com, au 


NSW Wine in the Vines 24th Wine lovers get to meet the makers on a tour of cellar doors, part 
of the Orange Wine Festival’s 10th anniversary. Enjoy tastings of the area’s cool-climate wines 
and a lunch (f local produce. Responsibly, transport is provided in the cost. The guided tour starts 
at 11.30am. Tickets, $120. (02) 6360 1990; hrandorange.com.au/project/orange-wine-festival 
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in shows 

'I 'QUEENSLAND Blackall 

Heartland Festival gth-iSth In 
^ central Queensland, Blackall is 
known for its outback hospitality, 
and all will be welcome to this lo-day 
^ festival. It includes an art exhibition, 

4 a fabulous food and music fiesta, 

- horse racing, artistic tutors, 
photographic opportunities, 
billycart racing, and an art and 
craft market. Regional produce 
will also be showcased. 
hlaekallheartlandfestival. earn, au 


WA Busselton Wildjiower 
Exhibition ist-2nd Some things 
don’t change for a reason, and this is 
one of them. Busselton’s Wildfiower 
show has been held in this same 
Uniting Church Hall on Kent Street 
for 90 years, displaying spring’s 
wildfiowers from all around this 
south-west corner of Western 
Australia. Individual specimens 
of wildfiowers and orchids are 
displayed with their botanical 
names. (08)97523304, 



WARATAH SIGNALING 

Hove how, for those in the know in 
Tasmania, AFL Grand Final Day is 
about the time when the waratah 
comes into bloom. This year on 
Octobers, while fans don colours and 
ready anthems to cram the MCG in 
their tens of thousands, others will 
follow their natural passion to find 
the red in the hush. Waratah, a name 
that comes from the Eora Aboriginal 
people, the original inhabitants of 
Sydney, is as endemic to Australia’s 
south-eastern states as Aussie Rules. 

Five different species of waratah, 
from large shrub to small tree, 
flower from early August in coastal 
Queensland, to September in NSW 
(where waratah is the state’s 
emblem), and up to December in 
Tasmania where it makes a natural 
Ghristmas decoration, so much 
showier and friendlier than holly. 
And, somehow, more right because 
it’s one of our own. 

Along with kitchen garden herbs, 
apple blossom, asparagus, and 
rhubarb, these are the seasonal 
thrills we’ve been waiting for this 
past year. Four to six weeks and the 
waratah will he over. You won’t want 
to waste a moment. 

Words by Hilary Burden, author 
of A Story of Seven Summers 
(Allen & Unwin, $29.99). 


buy local at the market 


ACT Murrumbateman Village 
Market 24th The produce found at 
Murrumbateman Village Market 
includes fresh fruit and vegetables, 
olives and olive products, eggs, cakes, 
coffee, bread, jams, honey, pickles, 
biodynamic beef, plants and fruit 
trees. If that doesn’t sound tempting 
enough, there are also alpacas and 
alpaca yarn, poultry, wine and 
handicrafts. It’s all genuine local 
stuff from the Canberra region 
and surrounds. Murrumbateman 
Reereation Grounds on the Barton 
Highway; stalls open at gam, 
mvmarket,eom 


VICTORIA 

THE WATERFRONT 
MAKERS AND 
GROWERS MARKET 
4TH. A SUNDAY 
MORNING TREAT IN 
GEELONG, FAMOUS 
FOR FOOD, CRAFTS 
AND PRODUCE. 


NSW Bream Creek Farmers 
Market 4th Held at the Bream 
Creek Showgrounds, a 40-minute 
drive from Hobart, the monthly 
market showcases growers, cooks, 
brewers, producers and makers from 
south-east Tasmania, with a focus on 
seasonal produce sold directly by the 
people who grow and make it. The 
location, overlooking the rolling hills 
of Bream Creek, is a top spot to spend 
a spring morning. (03) 6253 5551; 
br earner eekfarmersmarket, eom, au 


put in the diary for next month... cooking classes at The Lake House 
restaurant in Vietorias Daylesford sell out quiekly, so book early for the Spring Masterclass 
on November 8th, a full day of demonstrations and foodie diseussion with some of Australia’s 
top chefs and producers. $220. (03) 53483329; lakehouse.com.au/whats-on/cooking-sehool 
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1 year membership 

$49.00 

2 years (save $29) 

$69.00 

The Australian Fruit and 
Vegetable Garden 

$38.90 


Name 


The Australian Eruit and 
Vegetable Garden 

Describes how to grow over 
240 vegetables and herbs. 

Planting plans for your garden. 
Just $38.90 (inc. p&H) when you 
join for two years! 


Huge selection of seeds, berries and fir 
All the advice you need for 

m 

Helping Australian 

gardeners since 1978! 

Join The Diggers Club for: 

♦ Eight nnagazines a year with the 
best gardening tips and advice. 

♦ Member discounts and free 
offers. 

♦ Video tutorials, fact sheets and 
articles online to get you started. 

♦ Masterclasses and workshops. 

♦ Help from our garden advisor. 

♦ Online shopping for 
delivery Australia- 
wide. 

♦ Three of our finest 
gardens to visit 
for free! 
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Email 
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Charge my □ Mastercard Q Visa 
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Mail to: PO Box 300, Dromana, VIC, 3936 
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SUZANNE 
YOUNG 

THE NATIONAL RUGBY LEAGUE'S 
MOST SENIOR FEMALE EXECUTIVE 
TELLS CAROLYN RARFITT ABOUT 
EARLY DAYS ON A RIVERINA FARM. 
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he day before Suzanne Young’s appointment 
last November to the second highest position 
in the National Rugby League (NRL), one 
newspaper speculated about who would 
finally become the CEO’s new “right-hand 
man” after a six-month search. 

No women’s names were mentioned, naturally — it’s 
ablokey world. And Suzanne, 47, is unfazed. As chief 
operating officer, she is now the most senior female 
executive in rugby league history. She brings to it 
20 years of senior executive experience in organisations 
including Leighton Holdings, the Commonwealth 
Bank, Qantas and Unisys. Some of these, she points 
out, are “veryblokey industries”. 

Surf Life Saving Australia was also “veryblokey” 
when she joined it in her second year out of university. 

She qualified for her Bronze Medallion in 1992 while 
working in tax law. “In that job you could give your whole 
life to billable hours so I looked for a commitment outside 
of work,” she says. “Life saving had the advantage of being 
a community service and I would get fit at the same time.” 

So, how is the new job? She doesn’t hesitate. “Fantastic. 
Best job I’ve ever had,” she says. “And challenging — I’m 
having to learn new things, like media stuff. I had a press 
conference today — intense. But I’m learning and growing, 
and I like that in any role. It would be very boring if you knew 
everything. Then there are the things that are very familiar... 
running big projects or setting strategy or creating a balance 
scorecard to measure performance.” 


CLOCKWISE, FROM TOP LEFT Suzanne, eight, and 
younger brother Glenn at a school ‘Olden Days’ 
dress-up day; Suzanne and Glenn in the arms of Finlay 
family cousins, with older brother David on left at 
rear; aged five, at the Kikoira tennis courts with Glenn. 
FACING PAGE Suzanne at Sydney’s ANZ Stadium. 

Growing up on a 1500 -hectare sheep and wheat farm in the 
NSW Riverina, Suzanne experienced the cycles of scarcity 
and abundance of life on the land as a little girl, and felt 
part of it all. She recalls how she loved doing stock work and 
lambing — “being able to pull a lamb out of a sheep if it was 
in distress. I had little arms, little hands, so I could help Dad.” 

Nor did she blink when it came to other hands-on chores, 
like cleaning and plucking chickens. 

Because Gubbata Primary School was so small — “about 
15 kids and that was in a good year” — all of the children 
participated in whatever game was being played at 
lunchtime. They were mostly ‘boys’ games’, one of 
which has provided a fond anecdote for Suzanne’s new 
role about how she broke her nose in a game of rugby 
league. “It’s completely fiat on one side,” she says. 

Suzanne lives in Sydney’s eastern suburbs. This year 
her three sons — 16-year-old twins Thomas and Benjamin, 
and William, 14 — have started boarding at St Joseph’s 
College in Sydney’s Hunters Hill. “It has a lot of country 
kids so the boys get invited to go out to the farms,” she says, 
obviously glad that although the property on which she 
grew up is no longer in the family, this generation also 
has an opportunity to experience country life. 
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OUR FARM WAS outside Ungarie, 
between a little place called Kikoira 
and Gubbata. The property was called 
Gora-Lynn. My grandfather had been 
given an allotment there when it was 
mallee, virgin bush, and he came up 
from Nagambie in Victoria to turn it 
into a farm. He and my grandmother 
started in a tin shed and eventually built 
a home there. They made the bricks on the 
farm and that was the house I grew up in. 
Grandad was there when I was a kid. 

To get to school we rode our bikes from 
the house to the main gate, probably only 
a mile or so, and from there we caught the 
bus. It was pretty hot in summer. We had 
to go up what we thought was a pretty big 
hill. Looking at it now, it’s not all that big. 
My memories are mostly of playing with my 
two brothers. My sister Vicki is seven years 
older than me and was off to boarding > 


/ 


{ 


. V. - 




MY COUNTRY CHILDHOOD SUZANNE YOUNG 




\S KIDS. WF DIDN’T REALLY 


GO TO TO WN MORE THAN 


A FEW TIMES A YEAR 
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ABOUT UNGARIE Located in NSW’s central j 
west, Ungarie is 513 kilometres west of Sydney 
between the towns of West Wyalong and Lake 
Cargelligo. In 2011 it had a population of 322. 

NSW surveyor-general John Oxley is thought to have 
been the first European to cross through the district 
in a 1817 expedition: he was not impressed. “For the 
want of timber, grass and water, this country will never 
be inhabited by civilised man," Oxley wrote. Time 
proved him wrong. By 1892 the settlement comprised 
a post office, a hotel, two general stores, a blacksmith, 
a butcher and a boarding house as well as St Paul's 
Lutheran church (pictured) soon followed. 




February and the sheep would get 
flyblown, or it was May and you needed 
rain so you could sow. I realised at 
a young age that it was so cruel because 
Dad couldn’t control the weather. 

Then you’d have a locust plague 
or a mouse plague that you couldn’t 
control either. Once I brought one of 
my best friends, Kate Green, home 
to a mouse plague and my mother was 
horrified that would be her experience 
of the farm. But we had a great time 
catching mice... the road would literally 
be awash with mice. It was incredible. 

I had a lot of second-hand clothes. 

My first new, shop-bought dress was 
when I was nine or lo. ‘Town’ was either 
Griffith, about 90 minutes away, or West 
Wyalong, about an hour away. As kids, 
we didn’t really go to town more than 
a few times a year. My parents would go 


about once a month to Griffith and do 
a huge shop. Ailing three big trolleys. 

At home Mum had a cellar for storage 
and a couple of freezers. We had milk 
from our cow, and a vegetable patch 
with strawberries, watermelons, 
rockmelons, tomatoes, passionfruit, 
peas and carrots. Mum put fruit from 
the orchard through a preserver, so we 
had jars of peaches and pears. She had 
a lot of great skills. As well as sewing, 
she was just the best cook. When we’d 
sell food at the school tuckshop for 
charity. Mum’s cakes always went first 
and we were always proud of that. 

Because Mum had missed the two 
older kids so much and didn’t want to 
send us to board, we tried moving 
to Wagga with her, leaving Dad on the 
farm; but that didn’t work very well. 

So at 14, in year 9 , 1 went to Scots in 
Albury. I cried — bawled — for the 
first three weeks. It was good to have 
Glenn there. I had good advice from 
the headmaster, too, who said, ‘Just 
throw yourself into whatever’s available 
and that will help you get over being 
homesick.’ So that’s why I ended up 
playing seven sports at school. I also 
joined the debating team, did ballroom 
dancing, and was involved in the drama 
productions and the choir... My kids 
would be horrified — I can’t sing! ■ 


CLOCKWISE, FROM 
ABOVE Celebrating her 
fifth birthday; Suzanne 
(right) in year 12 at the 
Scots School in Albury, 
NSW, with good friend 
Kate Green; catching 
yabbies in the dam 
on the farm, aged 10. 


school first. When my big brother David 
followed, my little brother Glenn and 
I were a team. We got up to the usual 
adventures riding horses, trying to 
push each other off, being cowboys and 
Indians. Glenn’s very brave: he gave 
me some good lessons about taking 
risks in life, trying things. 

We had a pet corgi, Jason, who died 
after being bitten by a snake, which 
wasn’t so good. I was aware of the sense 
of danger at the farm but it didn’t stop 
me wanting to run around outside. 
Once I heard a snake in some long 
grass I was walking through. I jumped 
onto a gate, and screamed and 
screamed until my father came. I told 
him I’d heard a snake and he said, 
‘Well, it won’t be there now! Get down 
and carry on your way.’ 

We had a pet sheep. Originally he 
was a poddy lamb but when Dad would 
take him back to the proper sheep in 
the paddock, he would just stand at the 
gate and bleat, and he wouldn’t eat or 
drink. So we had to keep him in the 
home yard. His name was Silly. Every 
year he got the best, heaviest fleece 
because Dad fed him oats all the time. 

The weather was a big factor. Dad 
was very stressed at times. It could be 
that we were getting too much rain and 
we didn’t want that because it was 
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QUARTERS 

THE BAHENS HAVE BUILT f 
A SOPHISTICATED TAKE I 
ON A SHEARERS’ SHED. I 

WORDS BARBARA SWEENEY PHOTOGRAPHY ' i 
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he building known as The Shearing Quarters 
on Mark and Margie Bahen’s Wilyabrup farm, 

20 kilometres north of Margaret River, has an 
impressive West Australian timber pedigree. 
The structure rests on huge joists of karri, cut 
from timber near Pemberton to construct the Busselton 
Jetty and salvaged from a paddock after the jetty was 
destroyed by Cyclone Alby in 1978. The floor, still smelling 
faintly of lanolin, is jmade from wandoo, a type of white gum, 
that came from an Elders woolstore in Freemantle. 

“They have a lovely flnish,” Margie says. “We haven’t 
done anything to them.” The stumps, also wandoo, are 
repurposed fence strainer posts — “Too hard for white 
ants to eat,” observes Mark — that were carted to 
Margaret River from the northern wheat belt years ago. 

The view isn’t half bad either. The building overlooks the 
dam, a magnet for swimming and canoeing on hot days, not 
to mention Ashing for marron to cook on the barbecue. In the 
distance, a gentle slope is covered in rows of grapevines while 
on a nearby lawn there’s a commanding oriental plane tree. > 


The wood detailing is timber 
from a fallen marri log on 
the farm, the vintage English 
farm table is made of elm, 
and the Eames chairs were 
bought from a neighbouring 
winemaker. FACING PAGE, 
CLOCKWISE, FROM TOP 
LEFT The doors were also 
made from marri, while the 
wandoo floorboards were 
recycled from a Fremantle 
woolstore; a lone maple 
blazes crimson between 
the rows of olive trees; 
Sheridan bedlinen in one of 
the two double bedrooms; 
custom-made sofas face 
the fireplace made from old 
bricks found on the farm. 
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Once inside, you’re struck by how solid and timeless the 
place seems. That was part of the brief put to Perth-based 
architect Ariane Prevost. “We wanted a building that 
touched the ground lightly, followed the topographic 
contours of the farm and didn’t dominate,” Mark says. 

A central hallway runs from the open living area to the 
other end of the building and even though there are seven 
bedrooms and two bathrooms off it, the building still 
manages to feel homely and welcoming. 

The spark for the project was the historical model of 
shearers’ quarters. “The original shearing sheds would have 
had small rooms with single beds open onto the verandah,” 
Mark says. “And out back there would have been an outdoor 
shower, made from a 44-gallon drum.” 

It is a stylish space with a certain knockabout charm 
but, as Mark admits, the end result is more sophisticated 
than originally intended. It’s agreed that Margie may have 
had something to do with that. 

The Bahens run some 300 sheep on the 310 hectares, 
but they’re mostly for keeping down the weeds: few 
shearers bunk down here these days. You’re more likely 
to find a winemaker sitting at the table or someone in 
the olive-oil trade relaxing on the sofa. 

“We built it so that we could accommodate farm workers 
and to offer hospitality to people connected to the farm 
businesses,” Mark says. “And family and friends stay here 
when our house is stretched.” 

The couple’s house is a stone’s throw away, a rammed 
earth and corrugated-iron three-bedroom house with a kid’s 
bunkroom that they built more than 20 years ago. Margie 
and Mark divide their time equally between this and their 
home in Perth, a three-hour drive to the north. 

The Bahens bought the farm with two other couples, 
lifelong friends, in 1989. They’re all partners in the farm 
business, which consists mainly of wine grapes. One couple, 
Dom and Jenny Bourke, have a house on the property, while 
David and Jane O’Mahony are at nearby Geographe Bay. 

There are two other independently owned and operated 
farm businesses. Vasse Virgin makes olive oil products, 
including soap, and has a farm shop near the front gate. 

And their son. Josh Bahen, and his wife Jacqui run their 
artisan chocolate business, Bahen & Go, from the property. 

“The farm and its enterprises are truly a collaborative 
effort with everyone making a strong contribution,” Mark 
says. “It’s a good example of how properly structured 
cooperation between like-minded people can achieve 
more than individual effort.” 

Margaret River is part of the Bahens’ history. “I used to 
come down here to surf as a teenager,” Mark says. “The roads 
were still gravel and we’d camp.” Margie remembers the early 
years when she’d put their four boys — Daniel, Josh, Thomas 
and James — in the car on a Friday evening, already bathed 
and in their pyjamas, for the drive south. The farm is where 
the family continues to gather. Only now it’s grandchildren 
who tumble out of the car after the long drive. Cl 








In one of the four single 
bedrooms, a Javanese 
school chair from a Bowral 
second-hand shop sits in 
front of the louvres that 
maximise breeze flow. 
FACING PAGE, FROM TOP 
The building provides 
extra accommodation, 
and is also used for wine and 
chocolate tastings — “plus 
the odd lunch and dinner," 
Mark says; the outdoor 
shower is a salute to the 
early shearers, though with 
piped water rather than 
a suspended 44-gallon drum. 


4 ^ 

I carpenters built the house. “They seemed 

to revel in taking on the recycled materials,” 
Mark says. Lodge & Co Builders. (08) 9756 
7449; lodgeandcobuilders.com.au 
_3 Mark and Margie scour second-hand shops 
when they travel. They bought the Javanese 
school chair from Dirty Jane’s Emporium 
& Antiques Market in Bowral when they were 
in NSW for a farming conference. 391 Bong 
Bong Street. (02) 4861 3231; dirtyjanes.com 
iJ* Closer to home, the Bahens visit More Than 
Antiques, where they found the red canister in 
the living room. 145 Stirling Highway, Nedlands, 
WA. 0421 500 556; morethanantiques.com.au 
Bed linen is from Freedom and Sheridan, 
and the charcoal cotton weave throws that 
are strewn across the beds are by Bemboka. 
1300 135 588, freedom.com.au; 1800 223 376, 
sheridan.com.au; (02) 9360 1224, bemboka.com 
The couple always try to buy something 
meaningful when they’re on the road “It’s 
a reminder of the good times we’ve had and 
where we’ve been,” Mark says. 
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building 
a collection 

HAVING A BUILDER IN THE FAMILY 
IS A GREAT ADVANTAGE, SAYS 
ONE PASSIONATE COLLECTOR. 

WORDS HILARY BURDEN PHOTOGRAPHY 
FELIX FOREST STYLING DANIELLE SELIG 


An 1890s still-life found on eBay 
and a dressmaker’s dummy from 
an antiques fair, alongside an 
old frame awaiting a suitable 
picture. FACING PAGE Beneath 
a 1970s Simplex clock, a collection 
of moulds and Mud ceramics 
stands on a 19th-century meat 
safe filled with heirloom china. 
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mm long as she can remember, Suzanne Cowell 
m I has been a collector. It was a love instilled by 

t I the Saturday garage- sale runs she used to do 

^ I with her mother, Julie, and Aunt Kerryn (“an 
^ awesome op-shopper! ”). She laughs now at her 
first collection of erasers, which she still has, and her early 
obsession with swap cards (Holly Hobbie a favourite). 

You need to allow an afternoon to do justice to a tour 
of this newly renovated East Launceston home. Suzanne 
loves sharing the story of each piece she has found during 
30 years of collecting, and does this as precisely as if she’s 
introducing you to a much-loved if quirky old friend. 

“That blue cabinet has been around for 15 years,” she 
explains. “It’s a painted pine meat safe from the 1850s and 
came from Grange Antiques in Latrobe. They have a stall at 
the fair held at Launceston’s Albert Hall during the Queen’s 
Birthday weekend, which is a major event for antiques lovers 
in the north of Tasmania.” 

Suzanne enjoys setting off on buying trips with 
a friend, trips she has undertaken regularly for the 
past 18 years. “We pick apart of Tassie,” she says. “Last 
week it was Deloraine, where I found a vintage French flag 
at The Black Hen to add to the American flag that I bought 
on a trip to the States. I love the process of collecting: 


searching for a piece to add to an existing collection, 
or stumbling across something lovely and interesting 
that starts a totally new theme.” 

A bowl of shells from Tasmanian beaches (Scamander 
on the north-east coast, she says, is the best for white 
shells), blue milk glass, school maps, a gathering of 
rulers, tea caddies, wooden writing boxes, old lab bottles... 
Suzanne is most attracted to the useful and the everyday 
— even if, coming from another age, they were often made 
with a different aesthetic. “Now when you buy a ruler, 
it’s just a plastic throwaway,” she says. “But these old 
rulers all tell a story; they’re lovely objects and have 
kept their beauty over time.” 

Suzanne is a mental health social worker: home is 
both a sanctuary from a demanding career and a creative 
outlet. She considers herself fortunate that husband Paul 
is a builder rather than a collector: “We couldn’t afford it 
and we wouldn’t have the space!” 

Three years ago they bought a ‘renovator’s delight’, 
a three-storey house dating from the 1890s that faces 
east over Launceston and Ben Lomond. They’ve spent 
the ensuing years slowly turning a 1970s fiat conversion 
back into a comfortable four-bedroom home. “If we’d 
moved in and had money to renovate immediately, > 
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CLOCKWISE, FROM ABOVE The island 
bench houses a Reece sink and the 
lampshade is an antique gas station light 
from the US; the sitting room; Suzanne 
(right) with Gracie, Jasper and Oscar 
the bichon frise shih tzu-cross. FACING 
PAGE, FROM LEFTThe blue meat safe 
stands beside an 18 th-century map of 
Tasmania while the chair and table were 
bought at a local auction; an antique 
French breadboard above the Belling 
Sterling oven that Suzanne waited for. 
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it would have been a very different house,” explains 
Suzanne. Instead, the patient collector has waited 
until just the right thing falls into place. 

Happily, Paul thinks his wife is one of his best 
clients. “She’s quick at making decisions, but patient, too,” 
he says. “I’ll just be coming to a finish on one thing, and 
she knows what’s next. It’s all her design. She’s got great 
taste. ’’Equally, Suzanne appreciates her luck being married 
to a builder (“There are no labour costs!”). “He’ll just 
take an hour here and there, and work on the weekends, 
fitting it in around other jobs. You can do that in 
Launceston, it’s a really easy place to live.” 

Suzanne is enjoying how her teenage children 
— Grade, i8, and i6-year-old Jasper — make their 
own special places in the evolving home. The newly 
finished kitchen, with its sunlit atrium feel, remains 
the place in which the family comes together and 
conversation is encouraged around the dining table. 

Having an oven again seems a novelty after three 
years managing without one. “I didn’t want to hold 
up our renovation, so we lived without an oven throughout 
the whole process,” explains Suzanne. “We got by with 
the barbecue instead. While I’ll always love collecting, 
it’s amazing what you can live without. And meanwhile 
Paul has become an expert barbecuer!” cl- 



#Scouring the auction houses of Launceston is one 
of Suzanne's great delights. Two perennials: Tullochs 
Auctions, 20 Herbert Street, Invermay. (03) 6331 5200; 
tullochs. com. Armitage Auctions, 9 Goodman Court, 
Invermay. (03) 6326 2555; armitageauctions.com 
#A favourite for old and new items is The Vintage Rose 
at 37 Tamar Street, Launceston. (03) 6331 6065. 

■K- For durability, floorboards in the bathroom, verandah 
and kitchen/dining area are painted in Berger ‘Jet Dry’ 
Paving Paint in Silver Tassel. 132 525; berger.com.au 
*The sitting-room floor was sanded, coated with tung 
oil, then stained with a mix of walnut and Feast Watson’s 
Brown Japan. 1800 252 502; feastwatson.com.au 
* Most lighting is vintage apart from the exterior and 
bathroom lights, which were purchased from Dunlin. 
(02) 9907 4825; dunlin.com.au 
^The kitchen cabinets were made by a local firm, 

Nik Bowman Building and Joinery. (03) 6391 9010. 

■Jf Suzanne recommends being married to a builder 
when renovating! Paul Cowell Building. 0417 517 410. 





CLOCKWISE, FROM TOP LEFT In the rear 
enclosed verandah, the bird prints and 
pedestal came from a local market; one 
of Suzanne’s collection of old maps in the 
guest room, with a linen bed throw from 
Miss Molly, and aticking cushion cover 
from Shannon Fricke’s online store; an 
eBay watercolour hangs above vintage 
eiderdowns on an op-shop chair; the 
claw-foot bath and the vintage rug were 
both found online, as were the Dunlin 
wall lights and the chandelier, while the 
vanity is by Pozzi Ginori. FACING PAGE 
A duvet and pillowcase came from 
the Miss Molly online store, The Vintage 
Rose in Launceston supplied the white 
linen pillowcase, and the small Cath 
Kidston cushion was bought in London. 
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HORNBAEK DENMARK POSTCARD j 




back to front 

WHEN A BUSY ROAD INTERRUPTED HELENE WAGN’S 
COASTAL VIEWS, SHE SIMPLY TURNED HER HOUSE 
- AND DECORATING FOCUS — AROUND. 




PHOTOGRAPHY BIRGITTA WOLFGANG/SISTERS AGENCY 


While the front of the house has 
no windows, the back has many 
openings, including the sliding glass 
doors on the porch (left, behind the 
umbrella) and the main living area. 
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“During the 
day I’m in 
Copenhagen, 
but then in 
35 minutes I can 
be having a swim 
at Hornbaek.” 


hen Helene Wagn decided to find a holiday house 
six years ago, the wish list was simple. It should 
be under one hour’s drive from Copenhagen, so 
it was easy to commute from the office, it had to 
be close to the sea and beach, and there should be 
beautiful views. Helene, a journalist and author of children’s 
books and cookbooks, wanted a cosy, old holiday home that 
needed some loving care — although she would settle just 
for somewhere to build. 

Happily, Denmark’s geography took care of the first three. 
Copenhagen is located on the east coast of Zealand, the 
nation’s biggest island, whose northern coast has been 
dubbed ‘the Danish Riviera’ for its many beaches in easy 
reach of the capital. And the little seaside town that claims 
the best swimming is Hornbaek. 

“It has a lovely harbour and beautiful long beaches,” 
Helene says. “In summer the town is filled with tourists and 
Danish holidaymakers.” Not to mention fellow commuters. 
“I’m a freelancer, so I work and live like a nomad,” says the 
57-year-old, who has two adult children. “During the day 
I’m in Copenhagen, but then in 35 minutes I can be 
having a swim at Hornbaek. That’s fantastic, I think!” 

The beach is just a five-minute bicycle ride from the 
house, but the ocean doesn’t feature in the requirement > 



HORNBAEK DENMARK.POSTCARD 


CLOCKWISE, FROM TOP LEFT 

The door off the kitchen area 
leads to one of the two bedrooms; 
a Gervasoni sofa from Italy divides 
the living area; the kitchen from 
Hamburg’s The Box is finished in 
stained oak; ‘Pip E’ dining chairs 
by Philippe Starckfor Driade 
surround a simple trestle table; 
beyond the treeline at the end of 
the property lies a neighbour’s 
wheatfield, which fills much of the 
view from the house — “In summer, 
the sunlight streams in from early 
morning until late in the evening," 
says Helene. FACING PAGE Little 
mirrors on a shelf above the kitchen 
bench catch reflections of the view. 












for a beautiful view. In fact, to the seaward side, there 
is a major road that Helene is happy to ignore in favour 
of the pretty farmland stretching away from the back 
of the triangular block of land. 

The property originally contained a dilapidated cottage, 
which Helene decided from the start wasn’t worth restoring. 
Instead, she spent her first Hornbaek summer in the old 
building getting a feel for the environment — in particular 
that busy road — before planning a new house. 

She and architect Jakob Moller eventually struck an elegant 
and practical solution. The long, narrow wooden house turns 
its back on the highway to the north with noise-reducing 
baffles, no windows and a small, discreet entrance. And on 
the other side, sliding glass doors open to a breathtaking view 
of fields, stables and trees stretching across the horizon. 

“In summer, the sunlight streams in from early morning 
until late in the evening,” Helene says happily. “Having 
windows on just one side of the house is actually comforting 
— it’s like you’re in a cosy little box.” 

Through the glass, the slow, gentle changes of the 
countryside unfold. Grazing cows with their milking sheds 
behind them and fields that contain bright yellow oilseed 
or green and golden wheat, depending on the season. 

The layout is balanced, with a bedroom at either end, 
each with doors that lead to the garden. “I really like the 
symmetry, it gives me a sense of peace for some reason.” > 


These exposed beams in 
the living area have been 
left unpainted so that 
they will gradually turn 
silvery-grey and merge into 
the colour scheme. 

The easy chairs have been 
covered in fabric recycled 
from old military tents, 
which Helene likes as 
a reflection of her 
“nomad” lifestyle. 
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CLOCKWISE, FROM LEFT 

Portraits on display in the 
bathroom; the porch is a vital 
part of the house design; the former 
garage towards the end of the 
property has been turned into 
a guest cottage; simple, clean lines 
in the bathroom; a door that slides 
back into the roof can open the 
porch to the elements or shield 
it in bad weather. FACING PAGE 
Glass doors flank either side of 
the bed in the main bedroom. 







HORNBAEK DENMARK POSTCARD 



In the middle of the house, under a high ceiling, is the 
open-plan kitchen, living and dining area. The kitchen 
runs along a solid wall, but several, strategically placed 
small mirrors on the shelf capture different views of 
the outside world when working at the sink and bench. 
Opposite is the home’s crowning glory — two huge, 
floor-to-ceiling glass doors that, in good weather, open 
right up to further blur the line between inside and out. 

Of course, this being Denmark, good weather can’t be 
guaranteed. “It’s often cold and rainy,” Helene admits 
blithely. “But the porch allows me to sit outdoors, even when 
it’s raining. This was always a very important space for me.” 

Indeed, Helene stressed to Jakob that she wanted, “an 
outdoor room that I could use all year round”. His solution 
was to position the porch between the living area and one of 
the bedrooms, and include a door that slides up into the roof 
so Helene can adjust the exposure to the elements. Alongside 
a simple bench, table and chairs, a built-in fireplace brings 
an additional layer of comfort. “We spend a lot of time out 
here, no matter what the weather,” Helene says. 

In summer, another favourite nook is the small verandah 
off the old garage, which Helene turned into a guest cottage. 
Drinks are often served here just in time for the sunset. 

The next project? To add a small building for storing 
bicycles. It sounds... extravagent? “Oh, no!” Helene says, with 
a laugh. “Bikes are really important to the Danes. I have five 
just here at my country home!” The perfect way to escape even 
further into that beautiful green landscape. 



“In summer, the 
sunlight streams 
in from early 
morning until late 
in the evening.” 
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decorating 



CLOCKWISE, FROM LEFT ‘Elm’ stool, $150, from Maison Est. Jardan ‘Wilfred’ armchair, $4727, 
from Jardan. Sika Design ‘Rossini’ dining chair, $350, from Domo. Retro cane chair, $550, from 
Turner & Lane. Carl Hansen & Son ‘Colonial OW149’ chair, $4533, and Mater high stool, $1720, 
both from Cult. Shelley Panton ‘Table’ series teacup and saucer, $36, and Walter G ‘Ticking’ 
cushion in Mud, $169, both from The Shelley Panton Store. Hans Wegner ‘J16’ rocking 
chair, $3150, from Great Dane. Caravane ‘Shirt’ comforter, $675, from Brownlow Interior 
Design. Libeco linen floor cushion, $350, from Maison Est. For stockist details, see page 141. 





I 



PHOTOGRAPHY LISA COHEN 
STYLING TESSA KAVANAGH 
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DECORATING 



Subtle^ and t r gf amour 

slSlve "fnd tabletops. 









imm 



FROM LEFT Blanc-Leger floor light with glass shade, $875, 
from Turner & Lane. ‘Factory’ limestone pendant, $1125, from 
Inkster Maken. Caravane ‘Ham’ pendant light in Palm, $749, 
from Brownlow Interior Design. Wire mesh pendant, $230, 
from Montreux. Gubi ‘Grossman Grasshopper’ lamp in Blue/ 

Grey, $1149, from Cult. Caravane ‘Lory’ table lamp, $540, from 
Brownlow Interior Design. Duncan Meerding ‘Cracked Log’ 
lamp, $280, from Safari Living. ‘Log’ timber stool, $330, from 
Maison Est ‘Flashlight’ limestone and timber pendant, $440, 
from Inkster Maken. Maison Martin Margiela ‘Bottle’ lamp, 

$999, from Manon Bis. FACING PAGE, CLOCKWISE, FROM TOP 
LEFT Fort Standard oak-stoppered short vessel, $125, from Mr 
Kitly. ‘Glass’ carafe, $49.50, from Safari Living. Wrong for Flay 
‘Tela’ small glass in Smoke, $124 a set of 4, from Cult. ‘Terra 
Flydro’ terrarium, $230, from Mr Kitly. Pols Potten vase, $45, 
from Turner & Lane. Flenry Dean water glass, $19, and vase, 

$249, both from Manon Bis. Country Style ‘Flarvest’ small dome 
(base not shown), $164.95. Wrong for Flay ‘Tela’ small glass in 
Smoke, $124 a set of 4, from Cult. T & L Flome bowl in Grey, 

- $19.95, from Turner & Lane. Wrong for Flay ‘Tela’ medium glass 

in Clear, $132 a set of 4, and carafe in Smoke, $124, both from I*® 
Cult. Country Style ‘Flarvest’ pitcher, $49.95. Tom Dixon ‘Tank’ 
jug, $220, from Safari Living. For stockist details, see page 141. 


ON WALL, FROM LEFT Zac Chalmers ‘5’ teapot, $175, Valerie Restarick carved vase, $77, and 
Katia Carletti ‘Facet’ cup, $75, all from Mr Kitly. Sarah Hudson ‘Tokkuri’ vessel, $50, and ‘Sake’ 
vessel, $40, and Shannon Garson ‘Blossom’ vase, $20, and ‘Salt’ dish, $15, all from Potier. ON 
TABLE, FROM LEFTThe Fortynine Studio ‘Raw’ oval platter in Warm Grey, $198, from Jardan. 
Shelley Panton ‘Table’ series teacup (saucer not shown), $36, from The Shelley Panton Store. 
Tracy Muirhead spoon, $15, from Potier. Country Style ‘Tilba’ bowl, $58.95. Shelley Panton 
handmade pottery plates, $69 and $79, both from The Shelley Panton Store. Cecile Deladier 
‘127’ vase, $265, and Katia Carletti ‘Facet’ vase, $110, both from Mr Kitly. Sharon Alpren mug, $52, 
and Tracy Muirhead ‘Limpet’ bowl, $35, both from Potier. Vastergarden ‘Parlbard’ candleholder, 
$75, from Pappa Sven. Candle and table, stylist’s own. For stockist details, see page 141. 




DECORi 


TING 


CLOCKWISE, FROM LEFT ‘Cloud’ Patagonian wool blanket, $578, from Jardan. Hans Wegner 
‘J16’ rocking chair, $3150, from Great Dane. Striped_wool cushion, $125, from Turner & Lane. 
Greg Stirling ‘Cricket’ table, $790, from Brownlow Interior Design. Tom Dixon ‘Tank’ glass, 

$95 a set of 2, from Safari Living. Valerie Restarick carved vase, $77, and Kate Hill slow-drip 
coffee set, $180, both from Mr Kitly. Brass lantern, $89.95, from Turner & Lane. Adam Cornish 
Design ‘Stoneware’ pendant, $669, from Cult. Bridget Bodenham ‘Treasure’ cup, $35, from 
Potier. Leather journal, $190, from Est Australia. ‘Fringe’ jute cushion, $240, from Jardan. 
‘Oracle’ dhurrie rug, $1250, from Hali Handmade Rugs. For stockist details, see page 141. 
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CLOCKWISE, FROM LEFT ‘Elm’ stool, $150, 
from Maison Est. ‘Indi’ rug in Blue Steel, 
$699, from Provincial Home Living. Country 
^ Style ‘Juniper’ rug, $489.95. ‘Sierra Weave’ 

' Vugtn Silt, $970, and ‘Petunia Weave’ hemp 
Tug in Natural, $630, both from Armadillo 
& Co. Hay ‘Dot’ carpet by Scholten & Baijings, 
$827, from Cult. ‘Oracle’ dhurrie rug in 
Grey/Beige, $1250, from Hali Handmade 
Rugs! Private 0204 hemp rug, $1690, from 
anon Bis. Caravane comforter in Florio 
oir, $675, from Brownlow Interior Design. 
Round rag rug in Navy, $150, from Montreux. 
For stockist details, see page 141. 
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Early morning mist 
clears at the start of the 
eastern boardwalk, 
which snakes past the 
reeds into the tea-trees. 
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MERRIGKS NORTH VICTORIA GARDEN 


A NEW PATH 

LOOKING FOR A LESS-STRESSED LIFE, A COUPLE FOUND 
THIS PROPERTY WITH A HIDDEN LAKE — PERFECT FOR 
LEISURELY WALKS AND NESTING BIRDLIFE. 

WORDS CHRISTINE REID PHOTOGRAPHY CLAIRE TAKACS 






GARDEN MERRIGKS NORTH VICTORIA 



_ he hidden lake — behind the house and the 

I little hill at the entrance — may have been the 

attraction that tipped the balance when Sue and 
Steve Pate went looking for a home on Victoria’s 
Mornington Peninsula in 2005. They were, after 
all, leaving Hampton, a Melbourne beachside suburb, so their 
own little expanse of water made sense. 

However, the overriding aim was to get out into the fresh 
air after years of office life and high-pressure work in IT. 

For Sue, it was also the chance to have a large garden with 
room for animals. “We both really wanted to enjoy the 
serenity of this landscape and get tired from physical work 
— not from daily stress,” she says. To support their lifestyle 
change, the couple formed an IT consulting business, which 
means they can now work from home. 

Steve and Sue had many plans for the garden and 
paddocks that cover 6.5 hectares. One of the first was to 
create a fiat platform around the house. As Sue explains it, 
“The hill in front of the property, facing the road, seemed 
to loom right into the front door.” So one afternoon, soon 
after they moved in, Steve announced that he was “going 
to move the hill from the front to the back lawn with his 


Bobcat...” Some months later, after realising he needed 
some professional help, the excavation and landscaping 
was completed with the shifting of no less than 1000 cubic 
metres of soil — “I figured out it would have taken me 
years and years!” Steve says. 

Now level, the entrance courtyard has become an area 
where simplicity is paramount, with raked river gravel 
underfoot and beautifully pruned ornamental pears. 

The rise of the hill is now markedly further away 
from the house. A gentle flight of steps from the 
courtyard takes you under a 65-metre wooden pergola. 
This long horizontal line, broken only by a water feature, 
successfully cuts across the vertical slope. Draped with 
grapevines, the pergola is a mass of green in summer. 

In autumn, the vine leaves change colour echoing the 
seasonal change in the pear leaves below. 

All this formality is in contrast to the south-eastern 
outlook. Around the house is a paved area, bordered by 
a westringia hedge. The sculpted lawn, created from the 
hill’s excess soil, falls gently away to the lake, which covers 
about 1.5 hectares and presents an ever-changing vista, 
depending on the season and the weather. > 






CLOCKWISE, FROM TOP LEFTThe pergola 
bears ornamental grapevines, with Virginia 
ivy on the walls and Portuguese laurels in the 
background; Sue, Steve and Luther the Black 
Russian terrier; in the area called the Grey 
Garden, an urn and water feature from the 
former Lintons Garden & Home are surrounded 
by spiky Cordyline ‘Red Star’, agaves and a lilly 
pilly hedge; a ‘Buff Beauty’ rose; looking towards 
the house from the Birch Lawn near the road, 
with the lake hidden in the distance; ‘Buff 
Beauty’ roses climb a wall opposite shaped 
bay trees that mark the entrance to the 
vegetable garden. FACING PAGE The lake 
attracts many birds, including swamphens, 
dusky moorhens, ducks, coots, grebes, 
herons, cormorants and black swans. 
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CLOCKWISE, FROM TOP LEFT A ‘Sally 
Holmes’ shrub rose; the Birch Lawn is 
ringed by a Westringia fruticosa hedge; 
male alpacas on the left greet some 
of their six-month-old offspring. 
Alpacas, which were domesticated 
in South America thousands of years 
ago, are divided into two breeds. 

The suri are distinguished by their long, 
straight coats that are particularly 
suitable for fine woven materials. The 
more numerous huacaya have fleeces 
with a natural crimp like sheep’s wool, 
which makes them look fluffier. Both 
varieties are highly prized for the soft 
and luxurious fabrics they produce. 


See more great country 
gardens at homelife.com. 
au/country-gardens 


“While the designed areas around the house are formal 
with European plants, we wanted the garden to merge 
gradually into the bush,” Sue says. “And we didn’t want 
just to look at the lake from the house... we wanted to be 
able to walk around it and through the bush.” 

The Pates devised a circular promenade that includes three 
sections of boardwalk they built themselves. “I know every 
nail and piece of wood in this!” Sue says. The walk is also part 
of the corridors they have created for native animals to move 
around the property. Vantage points give a different insight 
into the landscape. In the peaceful setting, ducks, swans and 
swamphens cruise the lake, browsing among the water lilies. 
An island was created by Steve about four years ago and 
has proved a safe nesting place. 

The Pates walk Luther, a large Black Russian terrier, 
around the lake several times a day, although they have 


to keep him away from the beehive, “as the bees seem to 
think he’s a big black bear,” Sue says. 

Luther is not the only dark figure parading around 
the paddocks at Hidden Lake. There used to be a herd 
of more than 6o award-winning black suri alpacas; 
however, most of these have been sold to another breeder, 
leaving just a few favourite animals. 

There are chicken and duck runs placed unobtrusively 
in the garden, and three separate produce areas: a formal 
potager for growing soft vegetables and herbs, another 
netted section for strawberries and tomatoes in summer 
and brassicas in winter, and a large orchard. 

Sue and Steve say that the garden is the result of a lot 
of hard work — but very little stress. “We love living the 
sustainable lifestyle and enriching our knowledge of 
gardening all the time,” Sue says. OS- 
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ADVERTISEMENT 


AUSTRALIAiH STORY 


FROM THE BUSH TO THE OOAST THE AUSTRALIAN L^NLDSOARE IS SREOTAOULAR. WIT^SUOH 
DRAMATIO SOENERY as a BAOKDROR IT’S ONLY FITTfid YOU OREATE YOUR DREAM HOME WIT 
BEAUTIFUL BESPOKE PIEOES FROM THE DOMAYNE®'S^TJCE OF AUSTRALIAN-MADE FURNITURE 


D 0 M A Y N r 

VISIT domayne.com.au to browse our full range of furniture, bedding and homewares 







ABOVE AUSTRALIAN-MADE BOLTON 
2.5-SEATER LOUNGE, $2,499 

London coffee table, $399; Herringbone rug in gold 
(160x230cm), $699; Suzannee cushion, $49.95; 
Kew cushion in olive, $39.95; Copper hexagon tray, 
set of 2, $159.95. 


LEFT AUSTRALIAN-MADE CHANEL 
3-SEATER FABRIC SOFA, $2,499; 
ELVIE LAMP TABLE, $699 

Nordic concrete medium dome pendant, $149.95; 
Static rug in navy (160x230cm), $699; Structure 
large matte green vase, $79.95. 


OPPOSITE PAGE: AUSTRALIAN-MADE 
IVY 2.5-SEATER FABRIC SOFA, $1,899; 
AYERS HALL STAND, $1,399 

Duxton round coffee table, $819; Copper top 
table, $229.95; Herringbone rug in charcoal 
(160x230cm), $699; Anglet low lounge wicker 
chair, $349. Cushions on lounge, left to right: Kew 
cushion in teal, $39.95; Dalston square cushion, 
$59.95; Geometric web foil-print cushion, $39.95. 
Beaten copper bowl (on coffee table), $12.95. On 
console, left to right: Hans medium grey vessel, 
$16.95; Yorkey ceramic cotton spools, $18.95 each; 
Structure matte blue bowl, $59.95; Beaten small 
copper bowl, $12.95. 




PREVIOUS PAGE: AUSTRALIAN-MADE 
CARRINGTON 3.5-SEATER FABRIC 
SOFA, $2,899 

Nordic concrete large dome pendant, $229.95; 

Dip Dye rug in blue (160x230cm), $599; Carbine 
resin trunk stool, $239; Vogue small vase, $39.95. 
Cushions, left to right: Drawing cushion, $64.95; 
Hexy felt cushion in grey, $69.95; Strokes cushion 
in blue/white, $64.95; Twister felt cushion in aqua, 
$69.95. Quarter Foil cushion, $49.95 (on floor). 






n 0 M A Y N F’ 


VISIT domayne.com.au to browse our full range of furniture, bedding and homewares 




AUSTRALIAN-MADE SCANDI 2.5-SEATER FABRIC SOFA, $2,599; SCANDI 3-SEATER FABRIC SOFA, $2,899; 
SCANDI ACCENT CHAIR IN DOT FABRIC, $2,099; ELVIE COFFEE TABLE, $1,299; AYERS BUFFET, $2,499 

Structure teardrop pendant lights, $149 each; Strike floor lamp in grey, $189; Cowhide rug in black/white salt & pepper, $899; Flatweave static rug 
in black, $699; Purl grey throw, $159.95; Hexy felt cushion in aqua, $69.95; Hans medium aqua vessel (on coffee table), $16.95. On buffet, left to right: 
Baylee tall large vase, $49.95; Hans large aqua vessel, $19.95. All other accessories are stylist’s own. 





ADVERTISEMENT 





n 0 M A Y N F 

VISIT domayne.com.au to browse our full range of furniture, bedding and homewares 


DOMAYNE^ HAKES IT SIMPLE FOR YOU TO CREATE A LUXURIOUSLY 
COMFORTABLE SOFA THAT WILL LAST YOUR FAMILY FOR MANY YEARS. 
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ABOVE AUSTRALIAN-MADE AYERS 
DINING TABLE (270CMXI20CM), $3^499 

Nissen dining chairs in black, $149 each; Hive pendant 
lights in white - small, $159, large, $249. On bench, 
left to right: Vogue large round vase, $59.95; Studio 
sugar bowl in grey, $9.95; Delray blackboard jars in 
black - small, $5.95, large, $9.95. Shelves at back, 
top to bottom: Marble Look soup bowls, $9.95 each; 
Mila small bowl in white, $22.95; Mila small bowl 
in blue, $22.95; Maison rectangular large board, 
$49.99; Marble Look small noodle bowl, $8.95; 
Marble Look side plates, $7.95 each; Jensen medium 
straight edge vase, $24.95. On dining table, left to 
right: Abstract stripe mug, $29.95; Mila bowl in blue, 
$22.95; Maison rectangular small board, $34.99; 
Hans medium grey vessel, $16.95; Studio sugar bowl 
in black, $9.95; Vogue large round vase, $59.95. 

LEFT AUSTRALIAN-MADE POD DINING 
TABLE IN OAK(240CM), $2,199 

Simba dining chairs in oak, $399 each; Vogue medium 
glass vase, $49.95; Mila large bowl in coal, $39.95. 

OPPOSITE PAGE: AUSTRALIAN-MADE 
ELVIE REGTANGULAR DINING TABLE, 
$1,799; ELVIE ROUND DINING TABLE 

(IN BACKGROUND), $1,499 

Stockholm dining chairs in oak, $169 each; Industrial 
matte pendant, $179.95. On Elvie rectangular dining 
table: Marble Look 12-piece dinner set, $119.95; 

Hans extra large white vessel, $24.95; Tumbler glass 
set of 18, $39.95; Simplicity 56-piece cutlery set, 
$229.95; Belford beaten copper small tray, $18.95. 

On Elvie round dining table: Finley cement pots - 
small, $11.95, medium, $16.95. 








PICK THE STAIN, HEIGHT, LENGTH AND 
STYLE OF YOUR DOMAYNE® TIMBER TABLE. 
JUST ADD MATCHING CHAIRS. 


n 0 M A Y M F* 

VISIT domayne.com.au to browse our full range of furniture, bedding and homewares 



ABOVE AUSTRALIAN-MADE JASPER 
QUEEN BED, $1,599; ZANDER 
TALLBOY, $2,499; ZANDER ROUND 
BEDSIDE TABLE, $799 

Harvest rug in black (160x230cm), $399; Media 
table lamp, $229.95; Terrance large clear copper 
teardrop vase, $14.95; Matte bowl in black, $89.95. 
Bedding: Sienna queen sheet set in white*, $209.95; 
Ndebele queen quilt cover set**, $179.95; Kew 
cushion in indigo, $39.95. 

LEFT AUSTRALIAN-MADE KIDS 
SINGLE TEE PEE BED, $1,699 

Single Bed Trundle (optional extra), $549; Copper 
round table, $299.95; Tate pendants in mint, $129 
each; Stepping stone rug in ivory (160x230cm), 
$699. Bedding: Mclean single sheet set*, $35; Billie 
kids’ single quilt cover set**, $79.95; Coyuchi cosy 
cotton throw in graphite, $269.95. 


OPPOSITE PAGE: AUSTRALIAN-MADE 
OSLO KING BED, $3,499; POD 
l-DRAWER BEDSIDE TABLES, $999 EAGH 

Vessel pendant lights in brass - small, $119.95, 
large, $129.95; Geometries rug in silver 
(160x230cm), $799. On bedside tables: Hans 
small white vessel, $12.95. Hans small aqua vessel, 
$12.95. Hans medium grey vessel, $16.95; Concept 
grey lamp, $69. Bedding: lifeSTYLE @ Domayne king 
bed sheet set*, $60; Radical geo king quilt cover set**, 
$429; Aura king diamond coverlet in charcoal & mint, 
$299; Diamond quilted cushion grey/copper, $39.95; 
Button Back cushion in moss green, $59.95. 


Mattresses, trundle bed, bed linen and accessories shown 
are optional extras. 






ADVERTISEMENT 





CUSTOMISE YOUR DOMAYNE^ BED SO irS 
PERFECT FOR YOU, THEN CHOOSE YOUR 
FAVOURITE FABRIC FOR THE BEDHEAD. 



VISIT domayne.com.au to browse our full range of furniture, bedding and homewares 

Domayne® stores are operated by independent franchisees. Advertised prices valid at New South Wales stores only. Prices may vary between states due to additional freight charges. Offer ends 31/10/15.. 
*Single and king single sheet sets each consist of lx fitted sheet, lx flat sheet and lx standard pillowcase. Double, queen, king and super king sheet sets each consist 
of lx fitted sheet, lx flat sheet and 2x standard pillowcases. **Slngle and king single quilt cover sets each consist of lx quilt cover and lx standard pillowcase. 

Double, queen, king and super king quilt cover sets each consist of lx quilt cover and 2x standard pillowcases. 




GALLEGARI COUNTRY CHEF 


YHAT HAPPENS WHEN AN ARGENTINEAN CHEF 
MEETS A POTTER? THEY OPEN A RESTAURANT 
WITH GREAT FOOD AND VERY GOOD PLATES... 

RECIPES MAURO CALLEGARI WORDS VIRGINIA IMHOFF 
I PHOTOGRAPHY MARK ROPFR STYLING LFE BLAYLOCK 
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CLOCKWISE, FROM TOP 
LEFTZulemaGirardi, Mauro 
Callegari, Lilibeth Gray and 
Alessandro Callegari enjoy 
lunch with Bobby, Tom, 
Carrie, Abby and Sophia 
Gordon at The Independent. 
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GEMBROOK, IN THE Dandenong Ranges, is candy for 
day-trippers. A one-hour drive from Melbourne, its attractions 
include beautiful native forests and productive farmland, not 
to forget a famous steam railway. Puffing Billy. And now it has 
The Independent. Argentinean-born chef Mauro Callegari 
heads up the kitchen of this upbeat restaurant, which opened 
in September last year. With a menu inspired by Mauro’s 
homeland. The Independent has built a loyal following among 
Gembrook locals and is a popular destination for food tourists. 

Mauro, 41, owns The Independent in partnership with 
the Gordon family of Robert Gordon Australia, whose pottery 
is based in nearby Pakenham. How so? The pottery makes 
bespoke crockery for restaurants, and the family also happen 
to own an old hardware store in Gembrook. While buying plates 
for True South, a microbrewery restaurant in Black Rock where 
he was working as head chef, Mauro struck up a conversation 
with Sam Gordon. “He asked where I’d like to open a restaurant 
of my own,” Mauro says. “I said I like the hills and he replied, 
‘What a coincidence, our family has a very nice space suitable 
for a restaurant in Gembrook. Would you like to check it out?’ 
And now here we are with a very nice restaurant!” 

Mauro grew up in Buenos Aires where he helped out in his 
mother’s restaurant — “That was the main thing that inspired my 
love of food.” After completing his apprenticeship, Mauro moved 
to London in 2001 to work in high-calibre restaurants, such as Sir 
Terence Conran’s Orrery and Almeida under Michelin-starred 
chef Chris Galvin. He came to Melbourne in 2003 after a job offer 
from the Sofitel, and also worked at Fenix, Mezzo Bar & Grill and 
Mandala Wines. Now cooking the food he grew up with, there’s 
nothing austere about his menu of shared plates. “Argentinean 
food is beautiful, but it can be a little boring in that people expect it 
to be barbecued meat. There’s a lot more to it than that. We have 
French, Italian and Spanish influences, and I like to take things 
further, be a little bit more fun and creative.” 

The Independent is at 79 Main Street, Gembrook, Victoria. 

(03) 5968 1110; theindependentgembrook.com.au 


SCALLOP GEVICHE 

Serves 4 

12 scallops, roe removed, cut in half 
through centres into thin discs 
1 teaspoon coriander seeds, toasted 
1/2 bunch coriander, leaves picked, 
finely shredded 
DRESSING 
Vs cup olive oil 
3 limes, Juiced 
2-3 drops Tabasco sauce 
3 large eschalots, peeled, finely diced 
1 long green chilli, finely sliced 
1 tablespoon caster sugar 

To make dressing, whisk oil, lime juice. 
Tabasco, eschalot, chilli and sugar in 
a bowl until well combined. 

Arrange sliced scallops in a single 
layer, and so they are not touching, 
on a large serving plate. Season with 
sea salt flakes. 

Spoon dressing over scallops. Top 
with coriander seeds and shredded 
coriander. Serve immediately. 

ROASTED BEETROOT 

Serves 4 

14 cup sunflower seeds 
lOg butter, melted 
6 baby organic beetroots, 
trimmed, scrubbed 
1/3 cup extra virgin olive oil 
1/3 cup plain Greek-style yoghurt 
1 tablespoon good-quality 
balsamic vinegar 
micro radish leaves, to garnish* 

Preheat oven to 200°G. Line a baking 
tray with baking paper. 

Gombine sunflower seeds and melted 
butter in a bowl. Spread sunflower 
seeds over prepared tray. Roast for 
10 minutes or until golden. Transfer to 
a bowl. Place beetroot on tray. Drizzle 
with olive oil and season with sea salt 
flakes. Roast for 40 minutes or until 
tender. Gool to room temperature. 

Gut beetroot in half and arrange 
on a serving plate. Top each beetroot 
half with a small dollop of yoghurt. 
Drizzle with balsamic vinegar and 
season with sea salt flakes. Top with 
sunflower seeds and garnish with 
micro radish leaves. 

‘'Available at farmers' markets and 
specialty greengrocers. > 







Scallop ceviche Match the 
ceviche’s fresh flavours 
with a fresh-flavoured wine, 
such as the 2013 Giesen 
The Brothers Sauvignon 
Blanc... or go Latino and 
try a manzanilla sherry. 


Roasted beetroot Make 
a statement and serve with 
one of the bigger, richer 
champagnes, such as . 
Louis Roederer or Krug, _ 
To highlight the earthy ,,,, 
rsweetness of the beet. - . 



COUNTRY ]HEF MAI 
Beef ribs serve 1 with 
Roasted carrots and Humita 
Enjoy with a full -bodied 
Argentinean m ilbec, such 
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BEEF RIBS 

Serves 4 

2kg beef ribs, in one piece 
2 teaspoons sea salt flakes 
2 teaspoons dried oregano 
V/2 teaspoons dried chilli flakes 
PROVENZAL DRESSING 
V2 garlic bulb (about 2-4 garlic cloves) 

1 tablespoon olive oil 
V2 bunch flat-leaf parsley, leaves picked, 
finely chopped 

V2 bunch oregano, leaves picked, 
finely chopped 
Vs cup extra virgin olive oil 
1 tablespooon white wine vinegar 

1 lemon, rind finely grated 
pinch of dried chilli flakes 

Preheat oven to 120°G. Place beef ribs 
in a roasting pan. Sprinkle sea salt 
flakes, dried oregano and chilli flakes 
over ribs and rub into meat. Pour 
% cup water into pan around ribs. 
Cover roasting pan tightly with foil. 
Roast for 6 hours or until browned 
and very tender. Cool. 

To make provenzal dressing, preheat 
oven to 200°G. Place garlic on a baking 
tray and drizzle with olive oil. Roast for 
30 minutes or until soft. Cool. Squeeze 
roasted garlic from cloves into a bowl. 
Add parsley, oregano, extra virgin olive 
oil, vinegar, lemon rind and chilli 
flakes. Season with sea salt flakes 
and stir until well combined. 

Remove foil from roasting pan 
containing ribs. Roast for 15 minutes 
or until top of ribs is dry. Transfer to 
a serving plate. Spoon provenzal 
dressing over ribs and serve. 

ROASTED CARROTS 

Serves 4 

24 baby (Dutch) carrots, tops trimmed 
14 cup extra virgin olive oil 
1/2 bunch thyme, leaves picked 

2 tablespoons honey 

1/2 bunch green onions, trimmed, 
thinly sliced 

1 long green chilli, chopped 

1/2 bunch coriander, sprigs picked 

2 tablespoons lemon juice 

1/3 cup salted roasted peanuts, 
roughly chopped 

1 teaspoon coriander seeds, toasted 
thyme sprigs, to garnish 



The open kitchen adds to the 


buzz of the busy restaurant. 


BELOW LEFT Mauro, his 
mother Zulema Girardi, and his 


two-year-old son, Alessandro. 


Preheat oven to 220°G . Line a baking 
tray with baking paper. Place carrots 
on prepared tray. Drizzle with 
1 tablespoon of extra virgin olive oil 
and toss to coat. Sprinkle with thyme 
leaves and season with sea salt flakes. 
Roast for 30 minutes or until tender. 
Drizzle with honey. Add green onion 
and chilli, and toss to combine. 

Place coriander sprigs and 
remaining oil in a food processor, 
and process until a smooth paste 
forms. Add lemon juice and process 
until combined. Season with sea salt. 

Arrange carrots on a serving platter 
and drizzle with coriander sauce. Top 
with peanuts and coriander seeds, and 
garnish with thyme sprigs. 

HUMITA 

Serves 4 

In Argentina, ‘humitas’ are made 
from fresh sweet corn, sauteed onions, 
capsicum, thyme and pumpkin, and 
spices such as cumin, paprika, nutmeg 
and cinnamon, depending on the 
region. It is also common to add some 
diced goat's cheese to the mixture, which 
is wrapped in corn husks and steamed. 
The term humita also refers to the 
creamy corn filling of an empanada. 

At The Independent, we make the 
stew and often serve it with fried green 
chilli and green onions. It's great hy 
itself or with red meat, chicken or fish. 


1 tablespoon olive oil 

750g pumpkin, skin removed, 
cut into 2cm cubes 
7 corn cobs, husks and silk removed 

2 tablespoons extra virgin olive oil 

3 brown onions, peeled, finely diced 
1 tablespoon chopped thyme leaves 

1 red capsicum, deseeded, finely diced 
1 green capsicum, deseeded, finely diced 
1 teaspoon ground cinnamon 
1/2 teaspoon ground cumin 
y 2 teaspoon ground nutmeg 
pinch of chilli powder 

Preheat oven to 200°G. Line a baking 
tray with baking paper. Place olive oil in 
a bowl. Add pumpkin and toss to coat in 
oil. Spread pumpkin over prepared tray. 
Roast for 30 minutes or until tender. 

Gut down length of each corn cob, 
close to core, to remove kernels. 

Heat extra virgin olive oil in a large 
frying pan over a medium heat. Gook 
onion and thyme, stirring occasionally, 
for 10 minutes or until onion is soft and 
caramelised. Add capsicum and cook 
for 8 minutes or until soft. Add corn 
kernels and cook, stirring occasionally, 
for 6 minutes or until soft and browned. 
Add cinnamon, cumin, nutmeg and 
chilli powder, and stir to combine. Add 
roasted pumpkin and TA cups water. 
Gook for 8 minutes or until vegetables 
are soft. Season with salt and pepper. 
Transfer to a serving bowl. > 
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COUNTRY CHEF MAURO GALLEGARI 

Chocolate trifle The ultimate 
pairing is a 2012 Achaval 
Ferrer Dolce Malbec, a sweet, 
intense dessert wine with 
burnt chocolate notes. 


n I 

CHOCOLATE TRIFLE 

Serves 4-6 
V 2 cup caster sugar 
300g mixed berries 

% cup roasted macadamia nuts, crushed 
bought or homemade small meringues 
Va bunch mint, leaves picked, 
finely shredded 

20g good-quality dark chocolate, 
finely grated 

GHOGOLATE MOUSSE 
7 egg yolks 
Va cup caster sugar 
220g good-quality dark chocolate, 
chopped 

250g butter, cut into 2cm cubes 
V 2 cup cocoa 
600ml thickened cream 
V 2 vanilla bean, seeds scraped 

Place sugar and ¥2 cup water in a small 
saucepan and stir over a medium-low 
heat until sugar dissolves. Bring to 
boil. Simmer for 2 minutes or until 
syrup thickens slightly. Cool. 

Place berries in a bowl and pour 
over cooled sugar syrup. Cover with 


plastic wrap and place in refrigerator 
overnight to macerate. 

Meanwhile, to make chocolate 
mousse, place egg yolks and sugar 
in a heatproof bowl, and whisk until 
thick and creamy. Set over a saucepan 
half-filled with simmering water (make 
sure bowl doesn’t touch water). Add 
chocolate and whisk for 5-7 minutes 
or until chocolate melts. Add butter, 

1 cube at a time, whisking constantly 
until butter melts and has been 
incorporated. Remove bowl from 
pan. Add cocoa and stir to combine. 

Set aside for 30 minutes to cool. 

Whisk cream and vanilla seeds in 
a bowl until soft peaks form. Fold a little 
whipped cream into chocolate mixture 
until combined. Fold in remaining 
whipped cream. Transfer to an airtight 
container and place in refrigerator for 
4 hours or overnight to set. 

Spoon mousse onto plates. Arrange 
berries, macadamia nuts and a little 
crumbled meringue over and around 
mousse. Top with whole meringues, 
mint and grated chocolate to serve. 


ILLUSTRATION ANTONIA PESENTI 


WINE 


MISTAKEN 

IDENTITY 

ROB INGRAM REVEALS SOME 
FORTUITOUS FAILURES TO 
IDENTIFY A GRAPE VARIETY. 



IDENTITY CARD 

fNAHE 

CoJjmvi 
MTE or BIKTB 

fm 


ALL OF US have made mistakes with wine. Some have 
mistaken the spicy 1971 Chateau Lascombes for the slightly 
more astringent 1974 Chateau Brane-Cantenac. And many, 
many more of us have mistaken the inflammatory response 
from the immune system, the over-production of stomach 
acid and the expansion of the blood vessels in the head that 
comes with over-imbibing, with a flare-up of that 24-hour 
death thing that is going around. 

You know the feeling, so eloquently recounted by Kingsley 
Amis in his 1954 novel. Lucky Jim. ‘Dixon was alive again. 
Consciousness was upon him before he could get out of the 
way... He lay sprawled, too wicked to move, spewed up like 
a broken spider crab on the tarry shingle of the morning... 

His mouth had been used as a latrine by some small creature 
of the night, and then as its mausoleum.’ 

But this is a mere preamble to the cheering news that 
winemakers make mistakes with wine, too — or at least 
with grape identiflcation. And the even more cheering 
news is that it often has a happy ending. 

So many tales have been told about the legendary Murray 
Tyrrell being the founding father of chardonnay in this 
country that wine historians have run for cover. Evidence 
suggests real chardonnay was first planted and bottled at 
Mudgee, but the Mudgee growers in those days were farmers 
not entrepreneurs, and carried on without fanfare. 

More recently, Australian growers decided to go a little 
bit exotic, planting albarino, a fashionable white variety 
popular in Spain and Portugal. Enthusiasm was reaching 
a peak when a DNA test revealed that it was, in fact, an 
obscure Erench variety called savagnin. 

You’ll still And wines labelled savagnin — and give them 
a try — but you’ll not And the same round, rich, robust 
characters of Spanish albarino which, in the US, is now 
giving chardonnay a run for its money. 


In 1983, two pioneer vintners in the Orange region, 
Stephen and Rhonda Doyle, planted a noble combination 
of cabernet franc, merlot noir, malbec and cabernet 
sauvignon. Or so they thought. The merlot cuttings 
turned out to be 85 per cent cabernet franc, a close 
relative to merlot. A second block was planted with 
100 per cent cabernet franc. 

The variety and the site turned out to be one of those 
celestial partnerships, and the success of the Doyles’ 
Bloodwood cabernet franc alerted other growers to its 
potential. The whole of Australia produces only around 
1140 tonnes of cabernet franc, but it has found a heartland 
in Orange. It ripens earlier than cabernet sauvignon and 
merlot, and flourishes in the cooler reaches of the region. 

Cabernet franc is a compulsory component of Trance’s 
true Bordeaux blends and, north of the Dordogne River 
in the St Emilion and Pomerol districts, it is preferred to 
cabernet sauvignon, producing a softer, more subtle, more 
aromatic wine. It’s also more productive, thriving on the 
limestone-based soils similar to those on which the 
Bloodwood vines are grown. 

Stephen’s dedication to distinctive wines and Rhonda’s 
dedication to food has resulted in Bloodwood’s food-friendly 
blends. “Eood and wine are an elemental harmony,” Stephen 
says. “That’s what we’re looking for — not those big, robust 
wines that are almost a meal in themselves.” oi- 


TOP TIPPLE... 

2014 BLOODWOOD CABERNET FRANC, ABOUT $30 

This is a delightful interpretation of the variety, with bright cherry 
and mocha aromas transforming into rich layers of cherry cola, 
black plums and licorice, and with earthy, savoury notes on the 
palate. The elegant silk and satin mouth feel reveals soft, dusty 
tannins from smoky oak. Who cares that it wasn’t merlot? 

^ 
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READER EVENT CHAMPAGNE DINNERS 


the finer things 

To celebrate World Champagne 
Day, join Country Style and 
Champagne Bureau Australia 
for a magnificent evening. Two 
outstanding luxury resorts 
will provide a superb weekend 
experienee that ineludes our 
Champagne dinner. 




Emirates One&Only Wolgan Valley 
lies within a 2833-hectare conservation 
and wildlife reserve in the NSW Blue 
Mountains. FACING PAGE, CLOCKWISE, 
FROM TOP LEFT Aselection of fine 
Champagnes will be served at the dinners; 
Russ Lusted of The Bridge Room in Sydney 
will be the guest chef at Emirates 
One&Only Wolgan Valley; a typically 
elegant dish by Russ; the guest chef at 
Byron Bay will be another celebrated 
Sydney chef, Massimo Mele. 
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EMIRATES ONE&ONLY 
WOLGAN VALLEY 

WEEKEND PACKAGE OCTOBER 23-25 

Priced from $1999 per person for 
two nights’ twin-share in a luxurious 
Heritage Suite with a private pool. It 
includes daily breakfast, lunch and dinner 
with a select range of beverages, a $100 
One&Only Spa credit, daily nature-based 
activities, and two tickets to the Country 
Style Champagne Dinner, with guest chef 
Russ Lusted from Sydney’s The Bridge 
Room, on Friday, October 23, at 7pm. 

Book on (02) 9308 0550 or 
oneandonlywolganvalley.com 

BYRON AT BYRON 
RESORT AND SPA 

WEEKEND PACKAGE NOVEMBER 27-28 
Tickets for the dinner alone may be 
purchased for $195. Accommodation 
is priced from $1050 a couple for 
two nights in a Superior Suite at this 
beautiful resort just minutes from the 
heart of vibrant Byron Bay. Includes 
breakfast and two tickets to the 
four-course Country Style Champagne 
Dinner on Friday, November 27, at 7pm, 
which will be attended by Natalie Hayllar 
of the Eat Read Love blog and styled by 
artist Lisa Madigan. Book on 1300 554 
362 or thebyronatbyron.com.au 

WIN ASELECTION OF SIX CHAMPAGNES IN OUR 
INSTAGRAM COMPETITION — POST A NEW 
CHAMPAGNE-THEMED PHOTOGRAPH WITH 
THE HASHTAG #COUNTRYSTYLECHAMPAGNE 
BEFORE DECEMBER 4 AND YOU’LL BE PLACED 
IN THE DRAW TO WIN. FOR MORE 
INFORMATION, VISIT HOMELIFE.COM.AU/ 
MAGAZINE/COUNTRY+STYLE 
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COUNTRY COOK STEVE GUMPER 



humble 
pies 

STEVE GUMPER SHARES FISHY 
TALES OF HIS SCHOOL DAYS 
AND A COMFORTING RECIPE. 

PHOTOGRAPHY LISA COHEN STYLING LEE BLAYLOCK 



I DIDN’T ATTEND an English boarding school and, much to 
my dismay, never experienced the thrill of policing dormitory corridors 
with the authority of tradition. I did, however, enjoy the snug fit of a blazer 
and the pleasure of wearing a straw boater rakishly off kilter in SiBrideshead 
Revisited kinda way. The trouble was, I went to John Gardiner High School in 
Melbourne where there was no uniform, no prefects and certainly no rowing 
clubhouse serving cucumber sandwiches with the crusts cut off. 

It was a shame really, as I always pictured myself strolling around 
the beautifully manicured courtyard of an esteemed institution, the 
hems of my corduroys gently scuffing my brogues, an armful of Yeats 
and Shelley, and the promise of a cheeky lunchtime pint at the imagined 
Moon Under Water with my chums. 

You could come to the conclusion that my impression of life at an 
English boarding school or university was the result of overindulging in 
BBC period dramas, and was hopelessly naive and overly romantic. I was 
particularly fascinated by the idea of dining halls, and the food I imagined 
they served. As I sat in the urban quadrangle of John Gardiner High, grimly 
digesting a Vegemite and Kraft Singles sanger, I fantasised about a long, 
wood-panelled hall furnished with huge tables that were set with ancient 
silverware, and laden with steaming soup tureens, platters of roast 
partridge, bowls of bashed neeps, carafes of claret, and trays and 
trays of Eton mess for pudding. 

Somewhere amongst the abundant comestibles lurked a dish that 
I would always equate with my imagined school days — a fish pie. I pictured 
a nurturing, matronly woman with kind eyes and pink cheeks. In her 
mitten-clad hands she held a large tray of golden, potato-topped pies 
filled with a creamy white sauce swimming with pieces of soft white fish. 
Each forkful would be a restorative mouthful, chasing away feelings of 
homesickness and loneliness. 

I suppose I’m lucky to have found a salve for these feelings that sometimes 
visit me, even if I did have to imagine the scenario in the first place. I have 
christened this classic comfort dish Schoolhouse Fish Pie — I hope you 
experience a sense of wellbeing when you give it a try. 

Steve Cumper was the first winner q/'Gountry Style’s County Chef of the Year 
Award. He recently reopened his Cygnet restaurant, which was damaged by 
fire late last year. Visit the refurbished Red Velvet Lounge at 24 Mary Street, 
Cygnet, Tasmania. (03) 6295 0466; redvelvetlounge.com.au 


SCHOOLHOUSE FISH PIE 

Serves 4 
80g butter 

1 white onion, peeled, finely diced 

2 anchovy fillets, drained, chopped 
2 bay leaves 

2 garlic cloves, peeled, finely chopped 
14 cup plain flour 
2 cups milk 

1 tablespoon hot English mustard 
500g boneless white fish fillets, 
cut into 2cm pieces 
1/2 cup chopped flat-leaf parsley 
1 tablespoon chopped dill 
1 tablespoon baby capers, rinsed, drained 
1 lemon, rind finely grated, juiced 
4 large floury potatoes, peeled, chopped 
pinch of nutmeg 
pinch of paprika 
1/2 cup grated Cheddar 
steamed green beans, to serve 

Melt 40g of butter in a heavy-based 
saucepan over a medium heat. Gook 
onion, anchovy and bay leaves, stirring, 
for 5 minutes or until onion softens. 
Add garlic and cook, stirring, for 
1 minute or until fragrant. Add flour 
and stir until well combined and 
mixture bubbles. Remove from heat. 
Gradually add 1V2 cups of milk, stirring 
constantly, until well combined. Add 
mustard and stir to combine. Gook, 
stirring constantly, over a medium heat 
until mixture boils and thickens. Gool. 

Add fish, parsley, dill, capers, and 
lemon rind and juice to sauce. Season 
to taste. Spoon fish mixture among four 
2 -cup capacity pie tins or ovenproof 
ramekins. Gover with plastic wrap and 
refrigerate for 30 minutes or until firm. 

Meanwhile, cook potato in 
a large saucepan of boiling water 
for 15 minutes or until tender. Drain 
well and return to pan. Add nutmeg, 
paprika, and remaining butter and 
milk. Using a potato masher or fork, 
mash until smooth. Season to taste. 

Preheat oven to i6o°G. Spoon 
mashed potato over fish mixture 
in pie tins. Sprinkle with cheddar. 
Place pie tins on a baking tray. Bake 
for 25 minutes or until golden and 
heated through. Serve with beans. 
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STUDENT GARDENERS GET TO ENJOY 
PRODUCE AT ITS BEST — AND GAN WIN 
$5000 IN OUR HARVEST TABLE CONTEST. 



Simply pull on the gumboots and get outside into the vegetable 
patch — that’s our tip to schoolchildren across the nation who may be 
considering our Harvest Table competition. Not only is it fiin to watch 
the growing cycle, but there’s a revelation waiting when they realise 
how good ‘just-picked’ can taste, and some great prizes on offer as well. 
Keep a journal of how you created the garden, note what worked-^and^ 
what didn’t!), take photographs along the way and assemble the rifiejcied 
fruit and vegetables for a final shot — and maybe a celebratory feasL 
' We look forward to viewing your entries, whether they come from a big 
^ country garden at a rural school, or pots on a city verandah. 








HARVEST TABLE COMPETITION 



CLOCKWISE, FROM LEFT Hunter 
‘Kids First’ Wellington boots, $59, 
from Busatti. Textured ceramic dish, 
$35, and ‘White Series’ porcelain 
dinner plate, $60, both from Koskela. 

Malaga ‘Graffiti’ glass tumbler, $12, 
and ceramic egg holder, $22, both 
from The Country Trader. Deer 
decoration, $14, from Papier 
D’Amour. Country Style ‘Harvest’ 
chopping board, $64.95. Background 
linen, $150, from The Country Trader. 
All other props, stylist’s own. For 
stockist details, see page 141. 
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KEEPING IT REAL 

Chefs Mark LaBrooy and 
Darren Robertson take 
a salt-of-the-earth 
approach to life and to 
cooking, and their second 
book, The Blue Ducks' 
Real Food (Plum, $39.99), 
places its focus squarely 
on healing wholefoods. 


Give it a roasting — the 
whole cauliflower, that is. 
It’s easy to do. Blanch first, 
head side down, in boiling 
water for 5-10 minutes 
depending on the size of 
the cauliflower. Drain well 
and then bake, head-side 
up, doused in butter and 
olive oil (with the green 
leaves intact and wrapped 
close around the head) 
in a 200°C oven for up 
to an hour. Spectacular! 


STAND-OU l Alongsic 

TnUer SMFo i iti Polina. $799. boasts 




S 


flavours 


BARBARA SWEENEY TALKS GUPS, 
GAULIELOWER AND COOKBOOKS. 


SHE’LL BE APPLES 

Food writer Kate McGhie grew up on a farm in 
Victoria’s Western District and Apple Blossom Pie 
(Murdoch Books, $49.99) blends her extensive 
kitchen know-how with memories of the food 
traditions of her mother and grandmother. Written 
with wit and charm — but not blind nostalgia, as 
she acknowledges that life on the land could be 
hard — the book includes childhood vignettes, 
genuinely useful cooking tips and recipes divided 
into chapters such as The Herd, Jam Time and 
Baking Day. Read about visits from the vicar and 
the importance of an apron, before tackling the 
recipes, which include some bright spring salads. 


;aga 

In Orang^>N!?W,'Max and 
Fiona 

dip company waSHbiijR on a recipe 
for taramasalata that was 
payment for a personal debt. 

It’s a wild story (told on the 
website) that involves violence, 
a narrow escape and a promise 
the recipe would make money one 
day. It did and a white variation 
now adds to the tale. (02) 6^62 
5815; freshfodder.com.au 

;jtt/ 


MEET THE PRODUCER 


Tim Arnold, citrus grower, Pyap, SA 
Tim Arnold, 31, with his two brothers, 

Michael, 33, and Ryan, 36, work on the 
family citrus orchard in Pyap, a small 
irrigation settlement north-east of 
Adelaide. Their father, Barry, bought 
the 70-hectare orchard in 2002 and 
asked his sons to join him. “People said, ‘You won’t be 
still doing that together in40 years time’ — but it has 
been 14 years and we’ve managed well,” Tim says. 

The Arnolds have 28,000 citrus trees and their 
harvest starts in May with early season navels, and 
goes through till the end of October. Other varieties 
include tangelos and Afourer mandarins. “Like 
everyone, we’re growing and eating more mandarins 
— they’re easier to peel!” Tim notes. Customers 
often say how much better the fruit tastes picked 
ripe off the tree. Order online from Fresh Citrus 
Direct. (08) 8584 9174; freshcitrusdirect.com.au 


SIPTIPSimple, chic and 
perfectly sized for your morning 
cuppa — Citta Design’s ‘Bande’ 
coffee cup, $26.90. (02) 9360 
7904; cittadesign.com.au 
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SHARE YOUR FOOD NEWS WITH BARBARA AT HELLO@BARBARASWEENEY.COM. AU 
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GOURMET 

Creek YocHURT 

boysenberry & vanilla 

^ dessert yoghurt f 


IN GOOD TASTE 

Rachel’s Gourmet Greek Dessert Yoghurt 


Combining thick, creamy yoghurt with on-trend flavours like boysenberry and vanilla, 
Rachel’s Gourmet Greek Dessert Yoghurt is created for lovers of fine food, Try our other taste 
sensations - sophisticated salted caramel and smooth butterscotch and vanilla bean. 
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THESE HOMEMADE GAK^, CURD 
AND CRAFTS WILL BE SNAPPED 
UP AT YOUR NEXT SGIfOOL FETE,. 
OR COMMUNITY FUNDRAISERVa 


WORDS, PHOTOGRAPHY AND 
STYLING CHINA SQUIRREL 
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LEMON CURD 

Makes 400ml 
3 medium lemons 
1 cup caster sugar 
3 eggs 

100g unsalted butter, cut into 1cm cubes 

Finely grate 2 teaspoons of rind from 
lemons. Place lemon rind in a bowl 
and set aside until required. 

Juice lemons. Strain ¥2 cup of 
lemon juice through a fine sieve 
into a heatproof bowl. Add sugar 
and stir until well combined. 

Break eggs into a bowl and beat 
lightly with a fork. Strain egg through 
a fine sieve into a bowl. Add egg to 
lemon juice mixture and stir until 
well combined. Set heatproof bowl 
over a saucepan half-filled with 
simmering water (make sure bowl 
doesn’t touch water). Cook, stirring 
constantly with a wooden spoon, for 
20 minutes or until mixture thickens 
and coats back of spoon. Remove 
bowl from pan and place on a wooden 
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chopping board. Add butter, 1 cube at 
a time, stirring constantly until butter 
melts and has been incorporated. 

Stir in lemon rind. 

Pour curd into sterilised jars and 
seal. Cool to room temperature. Label, 
date and store in refrigerator for up to 
1 month. Cover jar lids with rounds of 
pretty fabric and secure with string. 

VINTAGE CHILDREN’S 
BOOK BUNTING 

Remove pages from a vintage 
children’s picture book. Gut out 
a 15cm square from each page, 
framing best part of the image. 

With picture the right way up, trim 
off the two bottom corners from the 
centre to a point about 3cm down 
from each of the top corners of square. 
Fold top edge over 1.5cm and sew or glue 
the edge down to make a casing. Repeat 
with remaining squares. Thread string 
through casing and hang bunting. 

You can make the bunting as long 
as you wish by adding more pages. 



FRESH LEMONADE 

Makes about 8 cups 
V /2 cups caster sugar 
8 lemons 

4 cups chilled water 

ice cubes and lemon slices, to serve 

Place sugar and 2 cups water in 
a saucepan and stir over a low heat 
until sugar dissolves. Cool. 

Using palm of your hand, firmly 
roll lemons on a work surface until 
soft. Juice lemons. Strain lemon juice 
through a fine sieve into a bowl. 

Place lemon juice, sugar syrup and 
chilled water in a large jug or container, 
and stir until well combined. Add ice 
cubes and lemon slices to serve. 

BANANA & WALNUT BREAD 

Serves 10 
Vs cup vegetable oil 
Va cup brown sugar 
legg 

3 ripe bananas, mashed 

21/2 tablespoons plain Greek-style yoghurt 

1 teaspoon vanilla essence 

V /2 cups plain flour 

1 teaspoon bicarbonate of soda 

pinch of salt 

V 2 cup walnuts, toasted, roughly chopped 

Preheat oven to i8o°G. Grease 
a 22cm X 11cm loaf pan and line 
with baking paper. 

Using an electric mixer, beat oil and 
sugar for 3 minutes or until thickened 
slightly. Add egg and beat until well 
combined. Add banana, yoghurt and 
vanilla, and beat until combined. 

Sift flour, bicarbonate of soda and salt 
over banana mixture, and gently stir to 
combine. Add walnuts and gently stir 
to combine. Spoon into prepared pan. 
Bake for 50-60 minutes or until 
a skewer inserted into centre comes out 
clean. Gool in pan for 10 minutes. Turn 
onto a wire rack to cool completely. 

Wrap slices of banana bread in 
strips of patterned waxed paper 
and secure with kitchen string. * 

Note Food-safe patterned waxed 
paper is available online at etsy.com 
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APPLE & HONEY CAKE 

Serves 8 

125g butter, softened 
1/2 cup brown sugar 

1 teaspoon vanilla essence 

2 eggs 

1 cup self-raising flour 
^2 cup plain flour 

1 teaspoon ground cinnamon 
% cup milk 

2 small red apples, quartered, 
cored, thinly sliced 

2 tablespoons honey 

Preheat oven to i8o°G. Grease 
a 20cm springform pan and 
line with baking paper. 


Using an electric mixer, beat butter, 
sugar and vanilla for 5 minutes or until 
pale and creamy. Add eggs, one at 
a time, beating well after each addition. 

Sift flours and cinnamon into a bowl. 
Alternately add flour mixture and milk 
to butter mixture, stirring until just 
combined. Spoon into prepared pan. 
Arrange apple slices in a circular 
pattern, pressing gently into mixture, 
over top of cake. Bake for 35-40 minutes 
or until a skewer inserted into centre 
comes out clean. Cool in pan for 
10 minutes. Remove cake from pan 
and transfer to a wire rack to cool. 

Warm honey in a saucepan over a low 
heat. Brush top of cake with honey. > 

. ¥ 


CRAFT 



a circular fan. Glue an 8 cm- diameter 
round of sturdy cardboard to the back 
of the fan, arranging the folds evenly. 

To make the centrepiece, cut 
a 4.5cm-diameter round of fabric 
and glue to a 4.5cm round of sturdy 
cardboard. Glue the centrepiece, 
fabric-side up, to front of the rosette. 

To make the ribbons, cut 5 strips 
of matching and contrasting fabric 
in varying widths, ranging from 
1.5-3. 5cm, and in lengths ranging 
from i6-25cm. Pin fabric, right-side 
up, to fusible interfacing and cut out. 
Iron fabric to interfacing. 

Position ribbons on the cardboard 
round on the back of the rosette, then 
glue into place. Trim ends of ribbons. 
Glue another 8cm-diameter round of 
sturdy cardboard over the ribbons on 
the back of the rosette to cover. 


leg 


FABRIC ROSETTE RIBBONS 

This is a great way to use up odd 
pieces of fabric you might have at 
home. The following measurements 
match our rosette and you can use 
them as a guide to make rosettes in 
whatever size you wish. You can 
also make paper rosettes, which 
don’t require interfacing. 

To make the frill of the rosette, 
cut a strip of fabric 75cm x 6.5cm (if 
necessary, you can use two shorter 
strips and join them with fusible 
interfacing). Pin the fabric strip, 
right-side up, to fusible interfacing and 
cut out a piece of interfacing to match 
the fabric. Iron fabric to interfacing. 

Goncertina fold the fabric strip 
lengthwise at icm intervals, ironing 
the folds as you work. Using a hot glue 
gun, join the ends together to make 
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Materials 
calico fabric 

pretty cotton fabric (for dress) 
needle and sewing thread 
polyester fibre filling or cotton wool 
coloured embroidery thread 
wool for hair 
flower for hair (optional) 

Enlarge the pattern pieces for the doll’s body, arm, 
leg and dress (see facing page) by 140 per cent (or 
desired size) on a photocopier and cut them out. 

Pin the body, arm and leg pattern pieces to 
calico. Gut out 2 pieces for the body, 4 pieces for the 
arms and 4 pieces for the legs. Pin matching pairs 
of calico pieces with right sides together and hand 
stitch a narrow seam (about 4mm) around edges, 
leaving ends open. Turn each piece right-side out 
and stuff with filling (use blunt end of a bamboo 
skewer to help). Hand stitch the ends closed, 
thfen stitch the arms and legs to the body. 

Pin the dress pattern to the fabric and cut 
out 2 pieces. Pin the dress pieces with right 
sides together and hand stitch the sides and 
shoulder seams. Turn dress right-side out. 

Using embroidery thread, stitch 3 running 
stitches across the front of the bodice, leaving 
the ends long so that you can gather and tie them 
together. Place the dress on the doll. Gather and 
tie the bodice threads to fit the dress to the doll. 

To make the hair, cut eight 20cm pieces 
of wool (or desired length). Using matching 
embroidery thread, tie 4 pieces of wool together 
in the centres to make two bundles. Starting 
at the front, hand stitch wool bundles onto the 
doll’s head (the tied sections will appear as the 
parting). Tie or stitch the hair into a side bun, 
plait or ponytail, or leave loose. 

Use pink embroidery thread to sew a mouth and 
black embroidery thread to sew eyes. Add a real or 
artificial flower to her hair, if you like. cs- 
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FROM LEFT Cole & Son Whimsical ‘Woods & Stars’ wallpaper in grey, 
$250 a 52cm x 1000cm roll, from Radford Furnishings. HK Living 'Tree’ 
stool, $299, from House of Orange. Birdhouse, $630, from Izzi Stfopo. 
Vintage nests and eggs, stylist’s own. Antique daybed, $600, frotft Izzi - 
& Popo. ON BED, FROM LEFT Hale Mercantile Co. ‘Kristine’double, 
flat sheet in Ayrton, $360, and ‘Flocca’ double duvet cover in Rosa,* 

$495, both from Hale Mercantile Co. Washed linen pillow in pin4ff$65, 
from Plane Tree Farm. Hale Mercantile Co. ‘Basix Stripe’ pillowcase 
in Rosa/Floss, $69, and ‘Basix Euro Stripe’ pillowcase in Rosa/Floss, 

$85, both from Hale Mercantile Co. Genevieve Levy cushion, $195, 
from Manon Bis. FACING PAG^FROM LEFT Cole & Son wallpaper, as 
before. ‘York’ timber mantle kit, $795, from Schots Home Emporium. 

ON MANTLE, FROM LEFT ‘Sol’ lamp, $988, from Jardan. ‘Adele’ doll, 
$120, from Plane Tree Farm. Books, stylist’s own. Vedel wooden birds, 
$69 each, from Great Dane Furniture. ON FLOOR, FROM LEFT Mini 
teepee, $275, from Skinny Wolf. Antique carousel car, $2850, from Tarlo 
& Graham. Hale Mercantile Co. ‘Basix Stripe’ cushion in Rosa/Floss, $89, 
and ‘Basix Standard’ pillowcase in Rosa both from Hale Mercantile Co. 
Pillow made from Liberty fabric, POA,from L’uccello. HK Living ‘Tree’ 
coat stand, $259, from House of Orange. Daybed, Hale Mercantile Co. 
duvet cover, flat sheet and pillowcases, Genevieve Levy cushion and 
washed linen pillow, all as before. HK Living ‘Tree’ stools, $149 small and 
$299 large, both from House of Orange. Birdhouse, nests and eggs, all 
as before. ‘Beach Life’ rug, $3510, from Halcyon Lake. ‘Alby’ ottoman in 
Dusk/Safari, $585, from Jardan. For stockist details, see page 141. 
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CLOCKWISE, FROM LEFT Cole & Son Fornasetti II ‘Acquario Blue’ wallpaper, $400 a 69cr]n 
xlOOScm roll, from Radford Furnishings. Antique ladder, POA,from House of Orange. Throw 
(on ladder), $275, from Hale Mercantile Co. ‘Finn’ concrete pendant in Ice, $99.95, from Milk - 
& Sugar. Skittles, $85 each, and sea urchins, $30 each, all from Tarlo & Graham. HK Living 
locker, $299, and ‘Gus’ single custom-made bed, from $895, both from House of Orange. Linen 
pillow in pale blue, $65, from Plane Tree Farm. Hale Mercantile Co. ‘Basix Stripe’ cushion in Roy/ 
Sable, $89, ‘Basix Stripe’ pillowcase in Roy/Sable, $69, and ‘Flocca’ pillowcase in Ayrton, $69, all 
from Hale Mercantile Co. ‘Stitch’ cushion in Glacier, $215, from Jardan. Hale Mercantile Co. ‘Flocca’ 
double duvet cover in Lila, $495, from Hale Mercantile Co. ‘Safari’ linen throw, $299, from Safari ^ 
Living. Bemboka queen-size quilt, $699, from Manon Bis. Trunk, $440, and vintage crabs, from $35 
each, all from Tarlo & Graham. HK Living ottoman, $129, 2-litre carafe, $49, and 4-litre carafe, $69, 
all from House of Orange. Rope, stylist’s own. Antique yacht, $3200, and antique balls (on chair), 
$75 each, all from Tarlo & Graham. Chair, $190, from Montreux. For stockist details, see page 141. 




CHILDRENS’ BEDROOMS DECORATING 


CLOCKWISE, FROM LEFT Rope and paintbrushes, stylist’s own. Trunk, 
$440, from Tarlo & Graham. LINEN STACK, FROM TOP Marigolde linen 
throw, $250, from Safari Living. King-size flat sheets in Aqua and Indigo, 
$315 each, both from Scarlet Jones. Sally Campbell king single quilt, 
$325, from MarkTuckey. Bemboka queen-size quilt, $699, from Manon 
Bis. HK Living 2-litre bottle, $39.95, from House of Orange. ‘Eggshell’ 
acrylic paint (in vintage jars) in Obsidian, Summertime and Attic, $43 
a litre, all from Porter’s Paints. Sea urchins, stylist’s own. HK Living 
rug, $159, from House of Orange. Cole & Son wallpaper, as before. 

For stockist details, see page 141. 







FROM LEFT Cole & Son Whimsical ‘Stars’ wallpaper in grey, $230 a 52cm x 1000cm roll, from Radford 
Furnishings. Console table, $495, from House of Orange. TOP SHELF, FROM LEFT Wooden bunting, $90 
for 10 flags, from Mark Tuckey. Drums, $1200 a set of three, and vintage teddy bear, $180, both from Tarlo 
& Graham. Vox Populi ‘Circus’ lamp, $1520, from Scarlet Jones. Enamel balls, $10 each, from Nook Vintage. 
Admittance tickets, POA, from Tarlo & Graham. SECOND SHELF, FROM LEFT Doug Johnston ‘100’ bowl, $120, 
from Safari Living. Tricyle, $140, from Nook Vintage. FIRST LINEN STACK, FROM TOP Travel throw, $129, and 
waffle weave throw, $160, both from Safari Living. Bedouin matin grey, $140, from Est Australia. SECOND LINEN 
STACK, FROM TOP House in Style pillowslips in white and grey, $49 each, and queen-size duvet cover, $329, all 
from House of Orange. Society linen queen/king-size flat sheet, $579, from Manon Bis. FACING PAGE, FROM 
LEFT Cole & Son Whimsical ‘Woods & Stars’ wallpaper in grey, $250 a 52cm xIOOOcm roll, and Whimsical ‘Stars’ 
wallpaper, as before, both from Radford Furnishings. Antique daybed, $600, from Izzi & Popo. ON BED, FROM 
LEFT Cot sheet set in white, $125, from Plane Tree Farm. ‘Cloudland’ cot sheet set, $125, from Limedrop. ‘Safari’ 
linen throw, $299, from Safari Living. Hale Mercantile Co. ‘Macaron’ cushion, $119, from Manon Bis. Donna 
Wilson ‘Cuddly Cloud’ cushion, $57, from Safari Living. Cloud cushion, $79, from Plane Tree Farm. Console 
table, as before. TOP SHELF, FROM LEFT Framed butterfly, $95, and vintage moon globe, POA, both from Tarlo 
& Graham. Bunny, $25, from Montreux. Dou^#Oihnston basket, $75, from Safari Living. Antique wooden horse, 
$490, from Izzi & Popo. SECOND SHELF, FR(^lf ^EFT Books, stylist’s own. Made In Made baskets, $59 for three, 
from Manon Bis. HK Living rocking chair, $7&^frbm House of Orange. ON CHAIR Frank & Mint pillowcase 

pw in grey, $160, from Safari Living. ‘Kelly’ KL43P ottoman in 
\ $3435, from Halcyon Lake. For stockist details, see page 141. 


in blue, $60, from Izzi & Popo. Waffle weave t 
Duffle/Alpaca, $1175, from Jardan. ‘Pebbles’ r 
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Loretta and Charlie Svenson on the 
deck of the tasting room with cattle 
dog Tanc on the railing and Rexthe 
border collie-kelpie cross. FACING 
PAGE, CLOCKWISE, FROM TOP LEFT 
Charlie lays down canes; De Sails red 
blends lined up for a tasting; a view 
of the vineyard from the approach 
road; one wall of the cellar door is 
made of early 20th-century French 
theatrical scenery ‘flats’ that Charlie 
and Loretta found at an auction. 



OUR LIFE IN 
THE COUNTRY 

ONCE THEY MADE WINE IN A SYDNEY 
GARAGE, BUT NOW LORETTA AND 
CHARLIE SVENSON HAVE THEIR OWN 
VINEYARD IN NSW’S CENTRAL WEST 

WORDS TRACEY FRISK PHOTOGRAPHY MICHAEL WEE 

LORETTA SVENSON SAYS she s not afraid 

of trying new things. Yet despite having worked as 
a fisherman, caterer and childcare manager, nothing 
prepared her for leaving the beach at Sydney’s Manly 
to build a new life at a vineyard near NSW’s Orange. 

Loretta’s husband, Charlie, had a long-held desire to turn 
a passion for winemaking into a career and says he’s lucky 
to have a supportive wife. “We met in 1984 at Pancakes On 
The Rocks in Sydney. She was the night manager and I had 
a couple of cabs... we just took it from there.” 

After various interesting enterprises, they’ve fashioned 
a new life for themselves on the picturesque 30 -hectare 
Lofty Vineyard, which is now home to De Salis Wines. The 
label was named after Charlie’s great-great-grandfather, 
Leopold Fabius Count Fane De Salis, an Englishman born 
in Florence in 1816 who later moved to Australia. 

While Loretta and Charlie spend long hours crafting 
pinot noir, chardonnay, sauvignon blanc, merlot, cabernet 
franc and pinot meunier, it’s not all work. This sociable 
couple’s farmhouse is often brimming with local 
winemaking families and overseas visitors. Guests enjoy 
their hosts’ good humour and creativity, accompanied by 
lashings of fine homegrown food and wine. 

Loretta’s love of hosting really kicked in when she and 
Charlie worked catching crayfish in the Torres Strait in 
the 1980s. They often held big dinner parties for crew 
from their own and other vessels. > 


OUR LIFE IN THE COUNTRY ORANGE NSW 



“That’s probably where I learnt to love cooking 
and socialising around food,” Loretta says. Later she 
ran a large catering business based at a Sydney yacht 
club, before moving into family daycare when her 
own children were born. 

Now the couple frequently host overseas workers 
who trade help with the cellar door, winemaking and 
vineyard for food, wine and accommodation. “I’ve had 
cherished experiences with loads and loads of people 
who were travelling around the world,” Loretta says. 

“I love having the energy of young people around 

— we’ve always had an open-door policy.” 

The couple’s grown-up sons, Benjamin and 

Mitchell, are frequent visitors, while Charlie’s 
daughter Monique, her partner David and baby 
daughter Clara also relish the chance to catch up. 
Recently the couple started building a ceramic studio 

— an outlet for Loretta and Mitchell’s creative talents. 
The good times in the country are much enjoyed, but 

they’re sustained by hard work. “This is a business 
and we do business together well,” Charlie says. With 
De Salis wines now gracing the menus of some leading 
restaurants, it’s hard to imagine Loretta and Charlie 
doing anything else. 

De Salis Wines is at 125 Mount Lofty Road, Nashdale, 
NSW. For more information, telephone 0403 210 703 
or visit desaliswines.com.au 

loretta My main focus has been my family. 
Charlie has always been an incredibly busy person, 
as he is now, with lots of things on the go. He’s the 
type of person that, once he gets into something, 
he’s gone. I’ve always just quietly done my thing. 

Living by the beach was beautiful because I’m 
a big water person, so that’s probably been the most 
difficult thing about moving here. 

Charlie was a microbiologist by training, 
but he has been making wine as a hobby since 
1999 — always from Orange fruit, so we were coming 
and going from Orange a lot. We originally made 
wine in our garage in Sydney... 

That whole time we were looking for property here, 
and coming and going a lot, until finally this little 
baby became available in 2008. We needed to find 
somewhere with a cool climate, and Orange is unique 
in NSW. This is a great region for growing fruit but 
also it’s a lovely small city. Avery interesting place 
with its food, wine and art culture — a very 
sophisticated city and it’s not so far from Sydney. 

I’m very involved in our winemaking business. 
Charlie had a full-time job until August last year, 
working for Charles Sturt University in Orange. 


His job took him all over the place, so I was here, 
very much here. I’ve done a huge amount of work 
in the vineyard; I love it, I love nurturing things. 

I have the kind of work ethic that when you decide 
to do something, you do it. 

There’s lots of stuff that has been fabulous, like 
building the reputation of the label and getting 
some good recognition. I come from a hospitality 
background which Charlie doesn’t. We do 90 per 
cent of our sales through the cellar door and online, 
so we’re very much a person-to-person business 
and that’s the bit that I bring. 

When I moved here, I assumed that the vista 
would be really static, but it’s so amazing! That’s been 
a revelation — and there have been a lot of revelations. 

I wasn’t expecting to find interesting people and really 
good friends here, so that’s been a delight. 

Charlie I feel we have that country- city balance 
working much better now than we did four or five years 
ago. Even though we’re living here, we can still go to 
Sydney, and catch up with mates and do things we like. 
The business is up and running, and it’s much more 
stable financially. When we started, we didn’t have the 
cash to pay anyone, so we did everything. Now we 
employ a few more people and have time to enjoy life. 

Although we’re working seven days a week, for me 
it’s not work. When you’re pursuing your passion it’s 
like going and playing with your hobby every day. 
You’re not bogged down in office grind. I know Loretta 
likes being here: we’ll sit down and have a coffee, and 
it’s the most beautiful part of the world to look at. 

Orange is great. We get four real seasons, so it 
focuses you on seasonality and the way life changes. 
That’s very different from what you see in the city, 
where it’s the same every day of the year. 

For Loretta, I think a lot of those things have 
been eye-opening and comforting, giving her 
a perspective and passion that wasn’t necessarily 
there. But is she ever going to be 100 per cent away 
from the ocean? No, nor should she ever be. That’s the 
joy of Australia and where we live. We’re lucky enough 
to be able to jump in our car and drive for a bit over 
three hours, then hit the ocean and have a swim. 

Loretta’s a great gardener and a wonderful cook. 

We raise our own sheep and vegetables, and she 
makes jams and chutneys, and does lots of stuff that 
she’s always been very good at. To be able to do that 
on your own property, using your own produce, is 
something I know she loves. c#. 

To find out about Loretta and Charlie's cellar-door 
dogs, turn to page 112. 



CLOCKWISE, FROM TOP LEFT 

Looking north from the vineyard at the 
neighbour’s horses; Tanc and Charlie 
set off to move some sheep; Charlie 
says, “The Lofty Pinot Noir is our flagship 
red, it has won three trophies”; prices 
displayed inside the cellar door; some 
of the vineyard’s flock of Black Suffolk 
sheep — “We have a small mob of 
35 ewes and one ram,” explains Charlie. 
“We winter them in the vineyard for 
grass-cutting and fertilising — and we 
sometimes run a few Black Limousin 
steers as well”; Charlie conducts 
a pinot noir blending trial in the winery; 
Light Sussex hens range free. 
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“DOGS GIVE YOU 
COMFORT AND 
JOY THROUGH 
YOUR LIFE.” 


CH 


Tanc (left) and Rex. 
“They still play like 
puppies together,” 
says Charlie Svenson. 
“They’re inseparable.” 
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ORANGE NSW DOG TALES 


puppy love 

DESPITE AN AGE GAP AND A TOP DOG UPSET, 
THESE TWO ARE BEST MATES — AND BIG KIDS. 

WORDS TRACEY PRISK PHOTOGRAPHY MICHAEL WEE 


THE OWNERS OF De Salis Wines, Loretta and 
Charlie Svenson, like to make visitors feel welcome at Lofty 
Vineyard, a property 14 kilometres outside of Orange in 
NSW’s central west. Yet for all the couple’s broad smiles and 
engaging banter, they admit it’s their dogs — Rex, a border 
collie-kelpie cross, and Tanc, a pure-bred cattle dog — who 
kick the hospitality up to a new level. 

The two-dog greeting party diligently meets visitors 
at the car door and, tails wagging, escorts them to the 
tasting area on an expansive verandah that has splendid 
views over the 30 hectares. This dynamic duo has the ritual 
down to a fine art. Once the guests are safely seated, they 
return to a sunny patch of dirt, ready for the next arrivals. 

Rex was first to join the Svensons in early 2009, when 
his owners were forced to give the eight-year- old away as 
they downsized from a house to an apartment. They 
housed him with another local winemaking family; 
however, after clashing with the resident dog, Rex 
eventually found his forever home with the Svensons. 

“This was Rex’s third home in a couple of years and 
he was nervous about being left anywhere,” Charlie says. 

“He used to follow me up and down the rows in the vineyard 
while I was on the tractor, and I’d talk to him. He loved the 
company and he didn’t want to be alone.” 

Charlie says Rex’s affectionate personality has earned 
him the nickname ‘Love Machine’. “He’ll pop his head 
under your hand and ask for a little rub or put his paw 
on your leg. He absolutely adores everyone and everything.” 

Loretta and Charlie worried that Rex was longing 
for canine company so they decided to buy him an 
eight-week-old puppy companion in 2010. Tanc was 
originally named after Tanqueray gin, but the short 
version suits his stocky build perfectly. 


Rex and Tanc couldn’t have been a better match, with 
Rex immediately treating the puppy as his own. “He would 
lick him and clean him, and show him around,” Charlie 
says. “Tanc would jump all over Rex and chew his ears. 
They’ve been mates ever since.” 

According to Charlie, following Tanc’s arrival Rex came 
out of his shell and displayed an uncommon youthfulness. 
“He’d never chased a ball or a stick in his life but when we 
started playing with the puppy, Rex learnt how to be a puppy. 
They still play like puppies together. They’re inseparable.” 

Nevertheless, there was a power struggle two years ago, 
and a six-month period of unrest. Eventually, Tanc wrestled 
top-dog status from a reluctant Rex. “Tanc’s been a gracious 
alpha male ever since,” Charlie says, laughing. 

When Tanc has been behaving like a “ratbag” and gets 
banished to the doghouse, Rex will patiently sit by his side. 
“And if Rex is unwell and he’s in the laundry overnight, Tanc 
will carry on like he’s swallowed a squeaky toy, yelping to 
come inside to be with his mate. They love being together.” 

There’s no denying Tanc can be hard work. “Tanc’s crazy, 
he’s a classic cattle dog; extremely energetic and very loyal,” 
Charlie says. “He knows Loretta and me intimately and loves 
hanging out with us. He also has a great sense of humour.” 

Charlie and Loretta couldn’t imagine life without Rex and 
Tanc. “I think dogs give you comfort and joy through your 
life, and it’s different to your family and friends,” Charlie 
says. “It’s an unwavering loyalty. Gats are aloof, they have 
their own space and you look after them. But with dogs, 
it’s a pack loyalty. They’re part of your community and it’s 
a beautiful thing to have that passion and love from an 
animal that’s so excited about everything. 

“Rex and Tanc are the right type of dogs for this type 
of property,” Charlie says. 
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The large vault door reminds 
diners that the Rocks On 
Rosalind restaurant was once 
a bank. FACING PAGE By the 
1860 s, the flood of goldrush 





BENDIGO VICTORIA JOURNEY 



BENDIGO’S RENAISSANCE, FROM 
GOLDRUSH TOWN TO HIP REGIONAL 
CITY, INVITES A RETURN VISIT. 




JOURNEY BENDIGO VICTORIA 



f you haven’t visited Victoria’s charming provinces 
for a while, you may be surprised to discover how 
big- city savvy some places have become. If that’s the 
case, it maybe time for a reconnaissance tour. Start 
with Bendigo, the state’s fourth largest regional city, 
150 kilometres north-west of Melbourne, and you’ll find one 
of the most rewarding places to meet again. 

Bendigo, population 83,000, has always hung its hat 
on its mining heritage. Between 1850 and 1900, this was 
one of the richest goldfields in the world and today it basks 
in 19th-century goldrush grandeur — think opulent 
architecture, the imposing Alexandra Fountain, quaint 
tramcars trundling along Pall Mall, and at its heart, 

Rosalind Park — a stately, manicured garden that lends 
the city a distinctly European feel. 

Today these elegant trappings are the setting for one 
of Australia’s most vibrant and hip regional cities. One that 
boasts a flourishing art scene, great shopping, interesting 
^food — with 10 restaurants in Bendigo and 
nearby Heathcote listed in The Age Good 
Food Guide in 2015 — boutique beverage 
establishments, a full calendar of festivals, 
plus a spirited take on Melbourne’s cool 
coffee, cafe and laneway culture. 

In the city’s impressive 
cultural line-up, the 
Bendigo Art Gallery leads 
the way. One of Australia’s! 
oldest regional galleries, 
it’s also now the largest 


with the addition of a new wing last year. The permanent 
collection is both impressive and extensive, and the gallery 
regularly attracts acclaimed international and travelling 
exhibitions. According to curator Leanne Fitzgibbon, it 
lures all sorts of visitors to Bendigo: “A third of them come 
from beyond Bendigo, which has a fiow-on effect, as that 
audience likes to stay in the city and enjoy what’s on offer.” 

And there is much on offer. Sharing the limelight since 
opening in April this year is the Ulumbarra Theatre (‘meeting 
place’ in the language of the Dja Dja Wurrung people). 

This state-of-the-art venue rises inside the 1860s walls of 
Sandhurst Gaol, which was decommissioned in 2006. 

The transition from hosting some fairly infamous inmates 
to hosting world-class shows couldn’t be more dramatic. 

Other drawcards include the lovely old Capital theatre, 
the Latrobe University Visual Arts Centre which presents 
contemporary exhibitions, and the Living Arts Space 
exhibiting arts and crafts from the local community in 
the Bendigo Visitor Centre, plus a host of private galleries. 

If Bendigo needed a vote of confidence that it was making 
its mark on the regional arts scene, the launch of The Schaller 
Studio was it. This hotel, one of six in the Art Series Hotel 
Group focused on prominent Australian artists, opened in 
2014 with the vibrant figurative works of Melbourne’s Mark 
Schaller placed around the hotel. (Schaller came to fame in 
the 1980s as a founder of the ROAR studios group.) The lobby 
is a relaxed meeting place where The Pantry serves food and 
drinks with a local focus. Guests can hire a bright yellow 
bicycle or a Smart Gar — or, better still, jump on the vintage 
tram painted by Schaller — to explore Bendigo. > 












WHERE TO EAT AND STAY 

+ Brewhouse Coffee Roasters Cafe with 
a great vibe ensconced in an old warehouse. 
402 Hargreaves Street. 0438 398 434; 
brewhousecoffee.conn.au 
5(c Epicurean Delicatessen Authentic, 
Italian-inspired cafe plus take-home meals 
and delicatessen items. 79 Mitchell Street. 
(03) 5443 2699; epicureandeli.com.au 
Indulge Chocolates Sales of handcrafted 
chocolates and a cafe that serves a killer 
hot chocolate. Shop 26, Fountain Court. 

(03) 5441 1770; indulgechocolates.com.au 

♦ Masons of Bendigo Modern restaurant with 
a great share-plate menu. 25 Queen Street. 
(03) 5443 3877; masonsofbendigo.com.au 

♦ Rocks on Rosalind Excellent restaurant 
and wine bar that has an underground vault 
dining area. 12 View Street. (03) 5441 2222; 
rocksonrosalind.com.au 

♦ The Dispensary Enoteca Atmospheric bar 
and restaurant. 9 Chancery Lane. (03) 5444 
5885; thedispensaryenoteca.com.au 

♦ The Good Loaf Sourdough Bakery & Cafe 
Fresh bread, including gluten-free, plus 

a cafe with delicious food. 404 Hargreaves 
Street. (03) 5444 2171; thegoodloaf.com.au 

♦ The Schaller Studio Art hotel inspired 
by artist Mark Schaller’s working studio. 
Corner Bayne and Lucan streets. 

1800 278 468; theschallerstudio.com.au 

♦ The Suites, Villa Belgravia Luxurious 
self-contained suites in a beautiful heritage 
home. 115 Wattle Street. 1800 813 153; 
facebook.com/thesuites.villabelgravia 
♦The Woodhouse Popular chargrill 
specialising in premium beef, in-house 
charcuterie, organic lamb and gourmet 
pizzas. 101 Williamson Street. (03) 5443 
8671; thewoodhouse.com.au 

♦ Wine Bankon View Big range of wihes, 
beers, restaurant meals, coffee and cake 
in grand old bank building. 45 View Street. 
(03) 5444 4655; winebankonview.com.au 


CLOCKWISE, FROM TOP LEFT 

Brewhouse Coffee Roasters; 
superb hot chocolate at Indulge 
Chocolates: Rosalind Park; the 
Schaller Studio hotel features 
the work of Melbourne artist 
MarkSchaller; Dispensary 
Enoteca: Masons of Bendigo; 
Good Loaf Sourdough Bakery. 
FACING PAGE The contemporary 
Bendigo Art Gallery contrasts 
with the 19th-century spires of 
Sacred Heart Cathedral. 










h ou-f 00 


, « - i-i - -Tj 

ivt, s^iB5 


WHERE TO SHOP 
AND THINGS TO DO 

5|c Bendigo Art Gallery Renowned gallery 
with extensive collection that also attracts 
overseas exhibitions. 42 View Street. 

(03) 5534 6088; bendigoartgallery.conn.au 
+ Bendigo and Heathcote wine regions 
Meet the makers at cellar doors in 
Bendigo’s historic wine region or drive 
30 minutes to Heathcote. bendigowine.org. 
au, heathcotewinegrowers.com.au 
Bendigo Pottery Historic pottery with 
new ceramics, museum, lessons and 
collectables. 146 Midland Highway, Epsom. 
(03) 5448 4404; bendigopottery.com.au 
Bendigo Tramways Hear the city’s story 
on a hop-on, hop-off historic tram ride. 

1800 813 153; bendigotramways.com.au 
^ Bendigo Wholefoods Greengrocer 
and delicatessen. 314 Lyttleton Street. 

(03) 5443 9492; bendigowholefoods.com.au 

♦ Food Fossicking Tour A walking tour of 
Bendigo’s best-loved food producers each 
Saturday from the Bendigo Visitor Centre. 
1800 813 153; foodfossickers.com.au 

+ Fortuna Villa Tour Visit one of Australia’s 
most opulent 19th-century homes, built 
by George Lansell. $75, high tea included. 

22 Chum Street, fortuna-villa.com.au 
+ Golden Dragon Museum A history of 
Chinese people in Bendigo, gardens and 
temple. 1 Bridge Street. (03) 5441 5044; 
goldendragonmuseum.org 

♦ Jimmy Possum Furniture range sold 
nationally and made in Bendigo, with factory 
tours available. 31 View Street. (03) 5449 
3905; jimmypossum.com.au 

♦ SB Libris Traditional book-binding 
workshop with leather Journals, diaries 
and books for sale. 81 View Street. 

(03) 5444 5933; sblibris.com.au 

♦ Ulumbarra Theatre New theatre inside 
the old Sandhurst Gaol, featuring a broad 
range of performances. Gaol Road. 

(03) 5434 6100; ulumbarratheatre.com.au 


CLOCKWISE, FROM TOP LEFT Bendigo 
Wholefoods; Emily Prince at Bendigo 
’ r Wholefoods; founded in 1858, Bendigo 
r: A Pottery is Australia’s oldest working pottery; 

u. the conservatory in Rosalind Park; a tram 

J gets a yarn-bomb makeover; the entry to the ^ 

^lumb^fraThe^treJsthGpughthieold^gaoLc''- ‘ ' 

classical statues at the Bendigo Art Gallery. 






However, the heart of town — nonchalantly called “the 
GBD” — is easily encompassed on foot. If you’re needing 
a coffee hit first, head downtown to Brewhouse Coffee 
Roasters, which inhabits a funky old warehouse. 

Wander up View Street in the arts precinct and browse 
the works of a traditional leather bookbinder, SB Libris, 
or check out the showroom full of furniture made in Bendigo 
at Jimmy Possum (factory tours are available). Nearby, 
in an atmospheric old bank building, you’ll find the 
aptly named Wine Bank on View, a wine merchant and 
restaurant. Across the road. Rocks on Rosalind is another 
former bank that has become a smart bar with cocktails 
and craft beers, and a modern restaurant menu. 

Locals rave about The Woodhouse, a steakhouse that 
boasts regional wagyu and dry- aged beef, and gourmet 
pizzas. Or just meet and sample the fare of some of Bendigo’s 
best food and producers on a Food Fossicking Tour. Get ready 
for a multisensory experience at Indulge Chocolates, where 
Hayley Tibbett makes a wide selection of chocolates from 
fine Belgian couverture, plus gelato and cheesecakes, and 
whips up a wicked hot chocolate. 

Next, the scent of fresh bread and other baked goodies 
at The Good Loaf Sourdough Bakery & Cafe will have 
your mouth watering. Grab some picnic fare at Epicurean 
Delicatessen, a European-style delicatessen and eatery. 


or at Bendigo Wholefoods, a quirky food store supporting 
local growers and stocking a huge range of groceries 
— be sure to try one of the daily tastings. 

Last tour stop is Masons of Bendigo, owned by Nick 
and Sonia Anthony. Inside, it’s modern Scandinavian 
style — think lots of wood — with an open kitchen. 

Nick’s share plate menu highlights regional produce 
with a hint of the flavours from his time at Singapore’s 
Ritz Carlton. The Anthonys returned to Bendigo to open 
Masons three years ago. “In Singapore, Nick was flying 
food in from everywhere,” Sonia says. “It’s nice to 
come back to have fantastic relationships with growers. 
There’s so much in central Victoria, foodwise — and we 
always said Bendigo is the place we wanted to be.” 

Einally, don’t miss Chancery Lane, an alleyway plastered 
with posters, and tins of flowers and herbs where you’ll find 
fashion stores, cafes and eateries like The Dispensary 
Enoteca, which stocks lOO Erench champagnes and offers 
tasting notes for more than 800 drinks. Eirst-time visitors 
are often amazed at the quality of offerings, says owner 
Tim Baxter. “Bendigo people are proud to bring visitors 
from the city down to Chancery Lane. When visitors see 
the fairy lights along the laneway at night, they often say 
they could be in Milan or New York.” 

For more information, visit hendigotourism.com.au 


4 
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SOMETIMES YOU JUST NEED TO ESCAPE- 
FROM YOUR BUSY, EVERYDAY LIFE. 

■ PHOTOGRARHY CORRIE BOND STALING LARA HUTTON ^ 










FASHION 

GET OUT OF TOWN 

SANCTUARY IS DOWN A DIRT ROAD^ 
Uniqlo ‘Supima’ cotton shirt, $49.90. Sambag ^ 
‘Carmen’ skirt, $400. Lack of Colour ‘The Loam- 
hat, $69. For stockist details, see page 141. 









FASHION 



-T* 






SWEET AND SIMPLE 

RETURN RESTORED 
FROM THIS RETREAT. 

Morrison ‘Amie’ blouse, $349, and 
‘Gatsby’ dress, $349. Sambag ‘Allie’ 
boots, $320. FACING PAGE Marcs Tex’ 
lace shell top, $149. Sacha Drake 
‘Wayfarer’ pants, $279. Lack of Colour 
‘Silver Haze’ fedora, $45. 

For stockist details, see page 141. 

Hair and make-up by Annette McKenzie. 




y 
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JULIETTE WINTER REVEALS HOW THE LATEST 
PRIMERS AND HIGHLIGHTERS GAN HELP YOUR 
COMPLEXION GLOW WITH VIBRANT YOUTHFULNESS. 


MAIN PHOTOGRAPH PRUE RUSCOE 


HEALTH AND BEAUTY 


hen Helena Rubenstein burst onto the cosmetics 
scene in the early 20th century, she did more than 
take rouge from the stage to the street: she 
encouraged women to embrace products that made 
them feel beautiful. All in moderation, of course. 

“Whether you are 16 or over 60, remember understatement 
is the rule of a fine make-up artist,” Helena is famously quoted 
as saying. Her words still ring true — recent focus group 
studies have shown that subtle, rather than powerful, 
make-up is considered most attractive because a discreet 
contrast in skin tone best creates the illusion of youth. 

“The major trend at the moment coming from Europe 
is strobing... accentuating and adding radiance to create 
a youthful look,” says YSL make-up artist Helen Keegan 
of Melbourne. “It’s well suited to a mature complexion 
as it complements the natural bone structure without 
introducing harsh lines and shadows as contouring can.” 

Strobing is really very simple — you’re essentially 
applying highlighter to the high points of the face to 
add an ethereal glow. “I find highlighter with a pink 
tone on the cheekbones, temples and bridge of the 
nose brings light and radiance,” Helen says. 

Softly-softly rather than look-at-me luminosity is the key 
for mature skin — the new generation of subtle highlighters, 
primer balms and serum-based foundations do a great job of 
enhancing glow without drawing attention to fine lines. 

“Powder luminisers can be excessively shimmery,” says 
Sydney-based make-up artist Alphie Sadsad of Bobbi Brown. 
“Look for a highlighter that mimics natural radiance, such 
as Bobbi Brown Extra Illuminating Moisture Balm. It helps 


seal in moisture and uses red, green and yellow pigments 
to mimic the shades found naturally in our skin.” 

Eor Helen, the most vital addition to your make-up kit 
is a balm-based priming product. “They’re so effective at 
creating a smooth, perfect canvas for radiant mature skin,” 
Helen says. “My current love is the YSL Touche Eclat Blur 
Perfector as the feather light balm evens out pore texture 
and fine lines, and ensures that foundations and BB creams 
glide on effortlessly and stay in place all day.” 

Sydney-based Giorgio Armani make-up artist Grant 
Power advises updating your foundation every couple 
of years — with each passing birthday, a mature 
complexion becomes drier and more sallow, so the need for 
moisture-rich, anti-ageing formulas with ultrafine pearl 
pigments that counteract dullness becomes paramount. 

“Any foundation with volatile oils in it will give you the 
smoothest finish,” Grant says. “The oils let the product glide 
on flawlessly but then they evaporate off your skin so there is 
no pore-clogging residue. Try using a GG cream, or a tinted 
illuminator underneath your foundation — or even apply it 
alone if you just want a light fresh glow.” 

Once you’ve mastered a glowing complexion, turn your 
attention to adding a pop of colour — cream blushes in dusty 
pink or soft coral are always flattering, or try a sweep of 
colour on the eyelids. “Eye tints are really big right now as 
they’re easy to apply,” Grant says. “They’re also very resistant, 
which makes them perfect for hotter weather. And the 
vibrancy is usually made-to-measure, so you can use a small 
amount for a sheer look or really build it up for a more 
sophisticated presence on those summer nights.” 04 -^ 



COLOUR UPDATE Spring shades that will add a lovely lustre to your skin. 



A clever colour-correcting 
cream, YSL Forever Light 
Creator CC Cream in Rose 
(40ml, $87) with SPF35 has 
a slight pinktintto brighten, 
smooth and add glow. 


forever 




ptii 


2 Encased in the prettiest pink 
compact, YSL Touche Eclat 
Blur Perfector ($68) can be 
used on skin or over make-up, 
and works to minimise 
pores while smoothing and 
presenting a matt surface. 


4 Available in no less than 
15 shades, Bobbi Brown 
Creamy Concealer Kit 
($52) blends to minimise 
and brighten uneven skin 
tones and blemishes. 


3 Bobbi Brown Intensive 
Skin Serum Corrector and 
Concealor ($59) is designed 
to conceal dark under-eye 
circles. Pick a bisque shade 
to combat blue/purple 
discolouration, or a peach 
tone for brown/grey. 



6 A dab of Tom Ford Cream 
Cheek Color in Pink Sand 

(5g, $98) leaves cheeks with 
a healthy peach-pinksheen 
and subtle pearl highlight. 






1^0 


5 Focused on easy-wearing 
neutrals, Estee Lauder 
Bronze Goddess Shimmering 
Nudes Eyeshadow Palette 
($100) features eight shades, 
including three metallics that 
can be used wet or dry. 


7 Giorgio Armani Fluid Sheer 
(30ml, $90). Six of the tints 
include mother-of-pearl so 
you can create strobe-style 
highlights or mix it with your 
foundation for added glow. For 
stockist details, see page 141. 
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HEALTH AND BEAUTY 


THE REAL DEAL 



Myrtle & Moss, Georgina Nelson’s Melbourne-based 
beauty brand, makes skincare products that combine 
sumptuous scents with chic packaging. The range 
of hand creams, soaps, hand and body 
washes, and candles are made in small 
batches using pure essential oils. 

“Our desire is to create an incidental 
sensory delight through the feel and 
design of each product,” Georgina says. 

This soy wax candle, $34.95, includes 
lavender bud, rosemary and cedarwood 


new looks 


CELEBRATE SPRING WITH 
BEAUTY EDITOR JULIETTE 
WINTER’S LATEST MUST-HAVES. 



strength of character 

Following the cult status of L’Oreal 
Professionnel’s original Mythic Oil, 
there comes a new version, Mythic 
Oil Serum De Force (50ml, $42), 
which treats the scalp and the hair 
with evening primrose oil, leaving 
it Stronger and shinier than ever. 


Synthesis 1 

cintirpgo ■ORv*''** 

livtlral* 




TREE CHANGE 


It makes sense that the laboratory of Australian 
beauty label Synthesis is in the Byron Bay 
hinterland, surrounded by blooming plants, 
trees and herbs. Its here that founder Theme 
Rains and her team ereate organie skincare 
thats brimming with eold-pressed seeds, fruits, 
flowers and essential oils. Try Synthesis 
Hydrate Tonic (50ml, $54), a mist to tone 
and refresh with aloe, rose and acai berry. 




fifRNiry 

NOW 


golden age infused with the healing 
essential oil of immortelle — a bright, 
everlasting yellow bloom native to Corsica 
— L’Occitane’s Immortelle Oil Make-Up 
Remover (200ml, $48) softens and 
smoothes as it removes make-up and 
residue from the busy day that’s been. 



SHEER DELIGHT 

The luxurious Skin Caviar range is 
La Prairie’s most popular line in 
Australia — and with good reason. 
The creams are sublime with a silky 
texture that melts into skin leaving 
you looking fresh, firm and luminous. 

This month sees the launch of a new 
Concealer Foundation SPF 15 (30ml, 
$250) and Luxe Cream Sheer 
(50ml, $500), which has a lighter 
texture, perfect for warm weather. 


TAKE NOTE 

Bursting with notes of neroli, 
peach blossom and peony, 
the fresh and fruity new 
Calvin Klein Eternity Now 
Eau de Parfum (100ml, $89) 
is a lovely scent for spring. 


on the surface 

Taking a new approach to caring for 
the skin’s surface, Elizabeth Arden 
Superstart Skin Renewal Booster 
(30ml, $85) balances with a probiotic 
complex, strengthens with flaxseed 
and protects with sea fennel, 
ensuring skin is healthy and primed. 

For stockist details, see page 141. 
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LEURA 


ALL THE CHARM OF THE BLUE MOUNTAINS, 
JUST 90 MINUTES’ DRIVE FROM SYDNEY. 


TRAVEL TO AND FROM 

Only 100 kilometres from Sydney, Leura 
is easily accessed by road or rail. The 
most direct route is a 90-minute drive 
on the Great Western Highway. Trains 
between Sydney’s Central Station and 
Leura take approximately two hours. 
Services run 3-4 times an hour in peak 
hour during the week, and at least once 
an hour at other times. Intermediate 
stops include Parramatta — a 90 -minute 
trip from Leura — and Penrith — just 
over an hour — meaning the rail line also 
provides access to the increasing number 
of jobs based in Sydney’s outer west. 

PROPERTY 

Upgrades to the Great Western Highway 
have improved travel times and helped 
fuel a demand for property. Data from 
realestate.com.au shows the median house 
price rose from $560,000 in January to 
$590,000 in July. Real estate agent Ann 
Downer of Downer & Maher says property 
here remains “very good value in 
comparison to Sydney”. Downer, who has 
worked in Leura real estate for 33 years, 
says early retirees and working tree 
changers make up most of the newcomers. 
“There are a lot of younger ones with a 
creative bent who can work remotely,” she 
says. “And more are retiring early — but 
they still want something to do. You can 
get a lovely house here a fabulous garden.” 
Seepages 154-155 for a selection of 
Prestige Properties in the area. 



THE PRETTY VILLAGE of Leura boasts easy access 
to the Blue Mountains National Park — but it’s the improved 
road connection to Sydney that has driven a recent surge in 
popularity, especially in the past six months. 

A 90 -minute drive from the state capital, Leura is known 
for its boutique shopping and beautiful gardens. A recent 
rise in property prices — although it’s still highly affordable 
compared to Sydney — reflects a growing interest in the 
town, not only as a weekend destination but also for those 
seeking a permanent change to a more relaxed lifestyle. 

Perched above the Jamison Valley, Leura was founded in 
the late 19th century. Today, it offers excellent shopping, 
cafes and galleries, access to a wide range of outdoor 
activities and a monthly food and craft market. With 
a population of just 4400, there’s a strong community feel 
and the altitude — 985 metres — ensures all four seasons 
are distinctly felt. The western edge of Leura touches the 
outskirts of the neighbouring town of Katoomba, which has 
facilities including several schools, an aquatic and fitness 
centre, a branch of the municipal library service and the 
Blue Mountains Hospital. For more information, visit 
leuravillage.com.au and visithluemountains.com.au 




1 Cliff Drive 

2 Leuralla Toy and Railway Museum 

3 Everglades Historic House 



4 Sublime Point lookout 




PHOTOGRAPHY SHARYN CAIRNS ILLUSTRATION CLARE OWEN 



CLOCKWISE, FROM TOP 
LEFT This well-known mural 
is a landmark; a sweet 
offering at Silk’s Brasserie; 
the entrance to Megalong 
Books; gardens at Leura’s 
Everglades, a sweeping, 
heritage-listed property 
dating backto the 1930s. 
FACING PAGE The beautiful 
garden theatre at Everglades, 



* BON TON A table in the garden courtyard 
is a popular spot for a relaxed brunch at 
this bistro and wine bar. 192 Leura Mall. 

(02) 4782 4377; bonton.com.au 

* JOSOPHAN’S FINE CHOCOLATES 
Handcrafted treats, drinking chocolate 
mixes and wedding cakes, plus chocolate 
making supplies and classes. 132 Leura 
Mall. (02) 4784 2031; josophans.com.au 
+ RED DOOR CAFE Bustling and friendly, 
and known for good coffee. 134 Leura 
Mall. (02) 47841328. 

+ SILK’S BRASSERIE Great front-of-house 
and reliably consistent food — a must. 128 
Leura Mall. (02) 4784 2534; silksleura.com 


WHERE THE LOCALS GO A WELCOME GUIDE TO LIFE IN LEURA 


CROWD FAVOURITES 

Everglades Historic House & Garden 
A 1930s house with five hectares of 
stunning gardens. 37 Everglades Avenue. 
(02) 4784 1938; everglades.org.au 
Leura Gardens Festival October 3-11. 
Features open gardens, plant sales 
and art. leuragardensfestival.com.au. 
Leura Village Fair This popular street 
market is on October 10-11. 

Leuralla Toy and Railway Museum 
Said to be the southern hemisphere’s 
largest collection of toys and trains. 

36 Olympian Parade. (02) 4784 1169; 
toyandrailwaymuseum.com.au 


SHOPPING 

Ikou Treat body and spirit at 126 Leura 
Mall, (02) 4784 1777, or shop homewares 
at Ikou’s new sister store at 153 Leura 
Mall. (02) 4784 2880. ikou.com.au 
Inner Space Furniture A wide range 
of furniture styles, plus lamps, decorative 
toys and prints. 144 Leura Mall. (02) 4784 
1143; leuramall.com/innerspace 
Leura Whisk For keen cooks or friends 
looking to buy them a gift. 166 Leura 
Mall. (02) 4784 3412; leurawhisk.com.au 
Megalong Books Beautiful shop with 
a strong children’s section. 183 Leura Mall. 
(02) 4784 1302; megalongbooks.com.au 


FOR THE KIDS 

Horseriding, bushwalking and rock 
climbing arejustsomeofthe many 
outdoor pursuits on offer in and around 
Leura, while creative kids can tap into the 
region’s reputation for arts and crafts. 

While Leura itself has one state 
primary school, most local schools are 
in nearby Katoomba. These include 
four public schools and St Canice’s 
co-educational primary school. There’s 
also Blue Mountains Grammar School 
and KindleHill, a Steiner school — both 
at Wentworth Falls — and Mountains 
Christian College at Blackheath. 
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Annuals are one of the best 
resources for filling gaps in 
garden beds. They include 
(clockwise, from top left) 
self-seeding Flanders poppies, 
giving a bright splash of colour; 
sweet peas that just need a little 
support to encourage them to 
reach for the sky; a bed filled with 
annuals and perennials of different 
colours and heights to create a rich 
tapestry; Queen Anne’s lace, which 
has delicate white flowers and is 
especially easy to grow. 



PLANT SUPPORTS GARDENS 


annual rewards 

THEIR SHOWY COLOUR HAS LONG BEEN USED AS 
A GARDEN CENTREPIECE, BUT MASSED ANNUALS CAN 
ALSO PROVE A TEXTURAL AND ELEGANT ADDITION. 

WORDS CHRISTINE REID PHOTOGRAPHY SIMON GRIFFITHS 


QUEEN ELIZABETH’S coronation in 1953 is 
regarded as a high point in the story of massed bedding 
of annuals. Today you might wonder why. At that time, 
more than 60 years ago, public parks and gardens in the 
Commonwealth were awash with beds planted in patriotic 
combinations of red, white and blue — stripes. Union Jacks 
and all manner of fancy designs. Red ‘bonfire’ salvia, blue 
lobelia and white alyssum were the favourites. And when 
the celebrations were over, the annuals were discarded and 
a whole new combination of plants emerged. 

Massed beds became popular from the 1840s in Victorian 
England, and Australia followed this practice from the 
1860s, particularly in our parks and botanical gardens. 
Garish colour mixtures of flowers and leaves were the 
norm. Today, the floral clock is the main remnant of this 
gardening fashion — examples still exist in Melbourne’s 
Queen Victoria gardens opposite the Arts Centre on St 
Kilda Road and in Ballarat’s Botanical Gardens — although 
the Botanic Gardens in Sydney have recently launched 
a dozen beds at Farm Gove planted in the colours of ANZAC 
regiments. High maintenance and labour costs have also 
contributed to the decline of massed bedding. 

In nature, annuals are found mainly in open spaces where 
harsh environmental conditions, such as heat or extreme 
cold, dictate that these plants grow, bloom and set seed all 
within a short season. Many specimens from the wild have 
been ‘improved’ by breeders but the best results still come 
from adhering to a plant’s natural cycle. 

Take two examples — nasturtiums and sweet peas. You 
may not think of these charming plants as annuals but that’s 
what they really are. With sweet peas, deadheading is the one 
imperative for continual flowering. It’s an agreeable task with 
morning coffee or an evening glass of wine. The poor plants 
are so desperate to set seed, they just continue to produce 
flowers! (To be really nice to them after a light pruning, 
dispense a dose of liquid fertiliser.) This is true of annuals 
generally... tidying up spent blooms brings rewards. 

Annuals give gardeners great flexibility. They’re great 
for filling gaps or holes in spring and late summer, and 
especially useful where a spring-flowering plant has finished 
its show and been cut back. For example, cleomes, those tall 
stems of ‘spider’ flowers, often reach nearly two metres and 
are great at the back of a bed. They’re a welcome addition to 
push through rose bushes, tired after their major flowering 
burst. Old-fashioned favourites, such as cosmos and 
snapdragons, make outstanding cut flowers. Low-growing 


annuals include jazzy-coloured marigolds as sun lovers and 
impatiens for shady sites. Both bloom for months on end. 

Annuals have had a bad press in recent years with 
some gardeners dismissive of their many useful 
qualities. True, some are large and over bright, but in 
late summer they can look cool and elegant, and bridge 
the gap to the glow of autumn. Annuals still have a part 
to play in the gardeners’ dictionary — and maybe in time, 
they will become fashionable again. 

Here’s a present-day suggestion for a quirky annual bed 
if you’re feeling particularly patriotic. Try the delphinium 
‘Blue Butterfly’; it stands up without support to highlight 
the intense, dark blue single flowers. For red blooms, 
you could choose any number of red roses — ‘Ghristian 
Dior’ or any David Austin rose as a backup — or you could 
add to the mix the brightest salvia or zinnia you can find. 
For the final touch, white cosmos would be a great choice. 
The total effect will be more fun than a plastic flag, and 
more environmentally friendly, too! C V 


GETTING THE RIGHT MIX 

HOW TO GROW ANNUALS WITH ROSES 

It’s important to avoid mixing annuals of too strong 
a colour with roses, as they may overwhelm the 
roses’ usually softer colours, says David Austin, the 
renowned English rose breeder. He says that as well 
as a flower’s colour, one should think about its form 
as a contrast. As a helpful hint about what annuals 
to grow with roses, he divides them into three groups 
that he calls ‘spikes’, ‘plates’ and ‘fluffs’. 

^Spikes and spires include larkspurs with their 
tall spires of double flowers in pastel shades; the 
elegantly vertical hollyhock, which suits a hot dry 
spot; or night-scented tobacco, Nicotiana sylvestris, 
particularly beautiful on a summer night. 

^ Plates — think zinnias and sunflowers, which 
both thrive in summer heat. And poppies of all kinds, 
including the Californian variety, are good — the single 
flowers in pink, white and carmine, even bright yellow, 
are indispensable in the summer garden. 

^Fluffs could include Queen Anne’s lace, with 
wide heads of white, lacy flowers; cleome, perfect 
for the back of the bed with its spider-like flowers 
of white or pink; or old favourites such as alyssum, 
nigella and forget-me-not. 
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IN THE GARDEN 


DESIGNER'S TOUGH 

Stonefields by Paul Bangay for Elliott , - 
Clarke is the garden designerjs new ' ^ _ 
collection of mdoor/outdoor fabric, nanied 
after his property in country Victoria. ^ 
1300 355 468; elliottclarke.com.au ' 



Never has that gardening 
motto ‘first year sleep, 
second year creep, third 
year leap’ been truer than 
when it’s applied to the 
peony, but it’s worth the 
wait. Best suited to colder 
climates, there are two 
main types: tree peonies 
(Paeonia suffruticosa 
Hybrids), a shrubby plant, 
and the smaller herbaceous 
peonies (Paeonia lactiflora). 


ART IN THE PARK Visit the 

Royal Botanic Gardens in Sydney 
for Art/sans in the Garden, an 
exhibition of craft and sculpture 
from 0ctober10-18. (02) 9231 
8111; rbgsyd.nsw.gov.au 



GARDEN 

FESTIVALS 



FOR THE BIRDS 

Designed with a small 
door to deter dreaded 
myna birds, the Tait 
'Birdcabin’, $200, comes 
in five colours, including 
grey and white. (03) 9419 
7484; madebytait.com.au 


in the warden 



BEAUTIFUL FINDS, AN INSPIRING READ 
AND SPRING FESTIVALS. 


GREAT OUTDOORS 

The Harbour Outdoor 'Coast’ 
dining table features teak slats 
on a powder- coated aluminium 
frame. $2195, from Urban 
Couture. (02) 9698 0736; 
urbancouture .com . au 


HELPING HANDS With elastic 
around the wrists, these Orla 
Kiely gloves, $39.95 from 
Outliving, are both pretty and 
practical, outliving.com au 



3RD-4TH SOUTH AUSTRALIA 

BURRA DISTRICTS OPEN GARDENS 
More than 25 gardens located in four towns 
in the Goyder region open their gates for 
a gold coin donation, plus view entries in the 
Art of The Flower & Garden competition at 
Burra Regional Art Gallery. 0427 267 766; 
burradistrictsopengardens.weebly.com 

3RD-11TH NSW LEURA GARDENS 
FESTIVAL Situated in the Blue Mountains, 
the gardens of Leura are famous for azaleas, 
rhododendrons, dogwoods and other 
cool-climate exotics, as well as flowering 
annuals, perennials and bulbs. There are 
10 Leura gardens open during the week, 
as well as musical performances and plant 
sales. $5 a garden or $25 for all 10. 0431 095 
279; leuragardensfestival.com.au 

10TH TASMANIA BLOOMIN’ TULIPS 
FESTIVAL Now in its 25th year, this festival 
in the small coastal town of Wynyard 
celebrates the seasonal flowering of tulips 
at Van Diemen Quality Bulbs’ farm on Table 
Cape. (03) 6443 8320; warwyn.tas.gov.au 

24TH-25TH VICTORIA ALEXANDRA 
& DISTRICT OPEN GARDENS 
Celebrating its 25th birthday in 2015, this 
event includes 14 gardens bursting with 
spring colour and new growth, as well 
as plant sales, beekeeping talks and 
a photographic exhibition. $4 a garden 
or $30 for an all-garden ticket. (03) 5772 
1999; alexandraopengardens.com.au 

25TH NSW ART AN D GARDENS AT 
NARRANDERA This self-drive open 
gardens tour includes the grounds of 
Burnside on Yanco Creek and Billenbah on 
the Murrumbidgee River, plus six gardens 
in the town and a Devonshire tea, all for 
$10. Maps available on the day at Narrandera 
Park on Cadell Street. (02) 6959 2228; 
narranderagardenclub.wordpress.com 
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planting guide 


October is mid-spring, so take time to smell the flowers. 


name of plant 

height of plant 

sun or shade 

planting zone 

AFRICAN MARIGOLD 

(Tagetes hybrid cultivars) 

A tall annual grown for its big heads of yellow, 
orange or brown double flowers. Flowers are 
held on tubular stems amid ferny leaves. Plant 
seedlings now to add a punch of bold colour to the 
garden, pots or vegetable beds through summer. 

30-50cm 

Sow seed or plant 
seedlings during spring 
for summer flowers. 

O 

Water regularly, liquid feed. 
Check leaves and backs of 
flowers for snails. 

C M T S Tr 

CAPE GOOSEBERRY 

(Physalis peruviana) 

This fast-growing shrubby plant produces 
small yellow flowers that form papery 
lanterns. Each contains a small, tart but 
tasty fruit. Ripening in summer and autumn, 
they can be eaten fresh or cooked. 

1-1. 5m 

Gan spread im across. Not 
frost-tolerant but can be 
replanted annually. 

o 

Easy to grow from seed sown 
in spring. May self-seed. 

CMTSTr 

CAPSICUM 

(Capsicum annuum) 

As soils warm and all threat of frost is 
over, plant summer vegetable seedlings, 
including capsicum, into the garden or large 
containers. Capsicums can be harvested 
green but become sweeter as they colour. 

50cm-lm 

shrubby perennials 
usually grown as annuals. 
Stake in windy positions. 

O 

Well-drained soil, regular 
watering; apply potash 
fertiliser for good fruiting. 

C M T S Tr 

CLEMATIS (Clematis montana) 

One of the easiest clematis to grow. In spring 
and summer enjoy masses of pink, white or 
red flowers with bosses of golden stamens. 
‘Elizabeth’ has large, pale pink, lightly 
scented flowers. Deciduous in winter. 

4.5-8m 

Allow this climber 
to scramble on a fence, 
trellis or arch. 

O 

Grow in cool soils and keep well 
watered when it’s hot and dry. 

CMT 

KANGAROO PAW 

(Anigozanthos flavidus) 

This native perennial has tall stems of 
paw-shaped flowers from spring to autumn. 

Held above the strappy leaves, the flowers are 
green, yellow, orange or red — or look for the 
new lilac-toned ‘Landscape Lilac’. 

50cm-lm 

Remove spent flower 
stems and cut 
back untidy growth 
after flowering. 

O 

Select a spot with 
excellent drainage. Use 
low-phosphorus fertiliser. 

CMTS 

LABURNUM 

(Laburnum x watereri ‘Vossii’) 

This tree is often grown as a garden feature. 
Deciduous in winter, it erupts into masses of 
pendulous yellow blooms in spring, followed by 
bright green leaves and long pods. NB All parts 
of the plant, including the seeds, are poisonous. 

5-8m 

Grow several against 
a strong arbour to 
create a tunnel of flowers. 

O 

Grows best in a climate with cold 
winters and mild summers. 

‘ C M 

SCARLET RUNNER BEANS 

(Phaseolus coccineus) 

Scarlet runner beans have bright red flowers. 

The large beans can be picked as green beans or 
allowed to dry for an autumn harvest. Best in 
cool climates. Sow seeds in spring. ‘Painted 

Lady’ has pretty red and white flowers. 

1.8m 

Twining perennial 
vine also known as 
seven-year bean. 

O 

Support on stakes or a trellis. 
Water well in summer. 

C M 

‘SWEET SPOT’ ROSE 

(Rosa ‘Sweet Spot’) 

‘Sweet Spot’ is a new variety with single, 
multi-toned flowers in pink, yellow and 
orange with a darker, contrasting eye. 

Blooms produced from spring to autumn. 
Developed for containers and small spaces. 

80cm 

Small and bushy 
with masses of 
colourful flowers. 

O 

Apply slow-release fertiliser in 
spring and summer; water 
containers daily. 

CMTSTr 


KEY O Sun Semi shade 4^ Shade 

G = Cool climate M = Mediterranean T = Temperate S = Subtropical Tr = Tropical 
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COVER STORY 

Upholsterer Serenity Fedele takes a meticulous 
approach to her craft, as seen on this chaise, 
finished in James Dunlop ‘Rockefeller’ velvet 
in Mineral, serenityfedeleupholstery.com.au; 
jamesdunloptextiles.com 
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TABLE TALK 

A stylish dining table will set the scene for many 
memorable family reunions, dinner parties and 
celebrations. Sally Beresford Antiques in NSW 
offers the ‘French Farmhouse’ range of tables, 
all made to order locally in timber that has been 
hand-selected in France, sallyberesford.com.au 
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ROOMS WITH A VIEW 

Seven elegant guest rooms, a former chapel 

for dining and stunning gardens make Bishop’s 

Court Estate Boutique Hotel in NSW’s Bathurst 

a wonderful getaway for those who 

want to experience a little slice of luxury in 

the country, bishopscourtestate.com.au 
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SWAN SONG 

It’s one of the most loved ballets and now Swan 
Lake is the inspiration behind the ‘Cigna’ comforter 
from Bianca Lorenne. The pretty print combines 
images of water lilies, chandeliers and swans, and 
is available in a range of bed linen and homewares, 
as well as fabric by the metre, biancalorenne.com 






READY, SET, GO 
The transparent acrylic 
base, mould and lid of 
this Delicake cakeware 
make preparing perfect 
layers, setting and serving 
no-bake desserts a true 
delight. Order it online 
at delicake.com.au 


ill 


SCHOOL’S IN 

Responsibility, respect and compassion are the core 
values at Methodist Ladies’ College (MLC), a day and 
boarding school for years 7 to 12 in Kew, Victoria. 

MLC is committed to providing a challenging, enriching 
and supportive environment, so that every student 
reaches her potential in all areas, mlc.vic.edu.au 
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AFTER A YEAR OF CAUTION, 
PUBLISHERS ARE BACKING 
NEW AND UNUSUAL WRITERS. 

REVIEWS ANNABEL LAWSON 



A BETTER MAN 

Leah McLaren, Corvus, $sg.gg 

With less spit and polish, this might 
be classified as chick lit, but McLaren 
delves expertly into a modern marriage. 
Nick is a whiz at work. Once-playful 
Maya has gone too far into infant 
psychology and sees Nick mainly as 
one who cannot be relied on to fold 
(nappies) and hold (babies) according 
to sacred energy doctrines. Nick courts 
Maya. Not to win her back — he wants 
a divorce and hopes to con her into 
being gentle with him at the settlement. 
Out of this preposterous material, 
McLaren tailors a seductive comedy. 


READING LOLITA IN TEHRAN 

AzarNafisi, 

Penguin Modern Classics, $24. gg 

Earlier in the year, the fraught faces of 
John Kerry, US Secretary of State, and 
Javad Zarif, Iran’s Foreign Minister, 
were on screens and pages throughout 
the world. Linked by a desire to defeat 
ISIS but at odds for years over sanctions 
and nuclear projects, they struggled 
to make a deal. Yet back in Tehran, 
Iranians like Nafisi had no problem 
with the West. Her book, first 
published in 2003, has now appeared 
as a Penguin Modern Classic. It tells 
how she and seven other females met 
on Thursdays to read and talk about 
English literature. Most daring of all 
their choices was Vladimir Nabokov’s 
Lolita, in which a middle-aged 
man has a sexual relationship with 
a flirtatious 12-year-old girl. Those 
who remember its debut in the 
1950s will recall that the reading 
public, by and large, thought Nabokov 
was simply trying to be shocking and 
that such things did not happen. Nafisi 
gives us a much-needed inside view of 
a complex group, constrained yet 
searching, offering hope in contrast 
to more global doubts and anxiety. 


THE WAY WE WORE: A LIFE 
IN CLOTHES 

Daphne Selfe, Macmillan, $gg.gg 

At 87, Selfe could well be the oldest 
model still working. And we don’t 
mean now and then posing for 
a character shot. No. She’s off here, 
there and everywhere in beachwear 
and ballgowns. She was discovered 
in her 70s and has never looked back. 
There’s a lot about clothes and hair. 
Obviously. But for me, the lure of this 
autobiography was its historical 
accuracy. Selfe tells it as it was. In the 
post-war years there was no political 
correctness. The social differences 
were huge. Selfe kicked up her heels 
with a swathe of posh and pushy 
suitors but settled for a sensible chap, 
a good husband and father. Her happy 
temperament keeps this detailed 
memoir spinning along. 


I SAW A MAN 

Owen Sheers, Faber & Faber, $2g.gg 

Michael, recovering from the death 
of his young and treasured wife, sinks 
gratefully into the warm and cosy 
embrace of the family next door. 

An accident brings the adults closer 
together but the friendship could 
shatter if Michael reveals what he 
knows. Then the possibility of a witness 
creates dangerous complications. 

A psychological cliffhanger. 


WILD BOYS 

Helena Pastor, 

University of Queensland Press, $2g.gg 

There cannot be a mother out there 
who won’t ache along with Pastor 
as she tries to raise her eldest son, 
Joey, using the softly-softly approach. 
It fails. Yes, there is a man in the 
house but he’s not Joey’s father. Joey 
leaves home, supported (some might 
say unwisely) by benefits. Meanwhile, 


Bernie Shakeshaft runs a shed where 
rebel adolescent males learn to weld. 
Joey won’t go but Shakeshaft’s wisdom 
charms the rebels, and chases the 
demons that haunt poor Pastor, who 
helps him with his project. She’s far 
too honest but the reader is grateful. 

A deeply involving true confession. 


HONOUR, DUTY, COURAGE 

Mohamed Khadra, 

William Heinemann, $34.gg 

Khadra’s earlier book. Making 
The Cut, pierced the smokescreen 
surrounding Victoria’s health 
services. Along with tales of 
dedication and excellence, there 
were sobering allegations, e.g. 

14 per cent of surgeons are addicted 
to high-strength painkillers. 

In Honour, Duty, Courage, Khadra 
has combined his experiences as 
a surgeon and intensive interviews 
with battlefield medical teams to 
create an all-too-vivid novel. The two 
heroes — Jack, avascular surgeon, 
and Tom, an anaesthetist — beg to 
be played by the ever-youthful Alan 
Alda accompanied by Benedict 
Gumberbatch. A ripping read. 


IN MY HOUSE 

Alex Hourston, Faber & Faber, $2g.gg 

From the first two pages of this debut 
novel, I was devoted to the narrator. 
Margaret Benson, a fee-earning 
medical typist, has managed to buy 
herself a house in London, so she’s 
obviously a mature and intelligent 
woman able to focus and plan. One 
day at Gatwick Airport, she surprises 
herself by rescuing a young Albanian 
woman from an unexplained 
situation. What happens next will, 

I think, divide the readership. Was it 
a leap to undiscovered worlds or was 
it folly? The last page said what 
I wanted it to say. Don’t peek. Qi- 
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BONUS 

SUBSCRIPTION 

GIFT 

Subscribe or extend your 
subscription to Country Style 
for 1 year or more, and receive 
an exclusive butcher’s apron! 


Taking inspiration from the original butcher’s 
apron, this is the perfect accessory for the kitchen, 
the barbecue or in the garden. This bib-style apron 
has a front pocket and fabric ties, and is made 
from a durable cotton and polyester blend 
that is available in blue or red stripes. 
Approximate size: 70cm x 85cm 


Subscribe now, visit magsonline.com.au/cs/M1510AGS 



PHOTOGRAPHY CRAIG WALL STYLING DANIELLE SELIG 


AUSTRALIA COAST TO COAST 



READ OUR 

winning ~ 

SHORY%fORY^ 


STEP INSIDE - : 

A passion for 
design transforms-T^ 
a historic cottage 

FRQM THE BUSH V 

TO commonwealth 
GAM fes ddVo' * 
NETBALLER 
LAURA GEITZ _ ^ 


AUSTRALIA C 


, ESCAPE ThWE 

iiYiv — everyday 



(OUNTRYSTYK 

Yes, I would like to subscribe to Country Style 

PAYMENT OPTIONS 

I wish to subscribe for (tick one only) 

Me Gift 


D □ 1 year auto renewal* Australia 

(13 issues) + gift 

$74.95 

SAVE 28% 

□ □ lyear 

Australia 

(13 issues) + gift 

$79.95 

SAVE 23% 

□ □ 2 years 

Australia 

(26 issues) +gift 

$149.95 

SAVE 28% 

Choose your apron colour 




BLUE P 

RED □ 




□ P lyear 

New Zealand 

(13 issues) AUD$85.95 


n n lyear 

Overseas 

(13 issues) AUD$159.95 


MY DETA 

ILS 





Mrs/Ms/Miss/Mr 


Address 



Postcode 

DOB 

Telephone ( ) 

Email 



GIFT RECIPIENT DETAILS 

Mrs/Ms/Miss/Mr 

Address 


Postcode Telephone ( ) 

Email 

PAYMENT DETAILS 

Cheque/money order for $ is enclosed payable to Country Style 

or charge my OVisa □ MasterCard DAmex □ Diners Club 


Cardholder’s name (please print) 

Cardholder’s signature 

Expiry date / 

PLEASE PHOTOCOPY THIS ORDER FORM FOR ADDITIONAL SUBSCRIPTIONS 

HURRY - OFFER ENDS OCTOBER 7, 2015 


SUBSCRIBING IS EASY 

1300 656 933 and quote M1510ACS 

Overseas dial +61 2 9282 8023 

www.magsonline.com.au/CS/M1510ACS 

Send original or copy of this coupon (no stamp required) to: 
Magsonline, Reply Paid 87050 
Sydney NSW 2001 


* Offer ends October 7, 2015. Bonus gift offers available to Australian addresses only and 
stocks are limited to the first 700 orders. No replacement gifts will be offered. Auto renewal 
subscriptions will continue and automatically renew at $74.95 after 13 issues. You can 
cancel at any time. A standard 1-year subscription consists of 13 issues. By including your 
email address, Country Style will keep you informed of offers and updates from our 
publisher, NewsLifeMedia, and specially selected partners. Please tick if you’d prefer to 
not receive offers and updates from □ NewsLifeMedia □ Our specially selected partners. 
Our privacy policy can be found at magsonline. com. au/t/PrivacyInfo and includes important 
information about our collection, use and disclosure of your personal information (including 
the provision of targeted advertising based on your online activities). It explains that if you 
do not provide us with information we have requested from you, we may not be able to 
provide you with the goods and services you require. It also explains how you can access or 
seek correction of your personal information, howyou can complain about a breach of the 
Australian Privacy Principles and how we will deal with a complaint of that nature. 



or call 1300 656 933 and quote M1510AGS 






10th and 11th October 2015 

Bong Bong Racecourse Bowral NSW 


With over 150 exhibitors at the show, anything you could possibly need, want or desire will be there. 

a true showcase of everything home & garden! 

Enjoy free demonstrations and presentations across 3 stages 

Meet Barry Du Bobs from Channel lo's “The Living Room" 

Find out the latest from celebrity garden author, Indira Naidoo 

Free kids activities and DIY classes with Bunnings Warehouse 

Cooking demonstrations, landscape design talks, interior design workshops, 
sustainable building options, DIY tips and morel 


For more information and tickets visit 

www.homeandgardenshow.com.au 

□ □ 
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ARTEMIS 






COLLECTABLES 



NS 

*11TH SUNDAY ART EMPORIUM 

Mossgreen, Melbourne. A great mix 
of collectables, mossgreen.com.au 
*25TH ESTATE AND COLLECTOR 
Davidson Auctions, Sydney. You 
never know what you will find. 
davidsonauctions.com.au 
#25TH THE INTERIOR DECORATOR 
Mossgreen, Melbourne. Antique, vintage 
and second-hand decorator items. 
mossgreen.com.au 

*27TH FINE ASIAN, AUSTRALIAN 
AND EUROPEAN ARTS AND 
DESIGN The best decorative arts. 
sothebysaustralia.com.au 

*30TH THE ARTHUR GRAY 
COLLECTION Mossgreen, Melbourne. 

A Sydney businessman’s stamp 
collection could sell for as much 
as $5 million, mossgreen.com.au 


JOHN McPHEE EVALUATES 
READERS’ PRECIOUS OBJECTS. 


THIS SMALL vase belonged to my 
grandmother. As you can see, it is not 
in very good condition but has been 
much loved by my grandmother and 
mother. I have searched Newport 
Pottery online but the only reference 
to Peter Pan that I could find was 
a Crocus Peter Pan by Clarice Cliff. 

Can you please tell me more? 

Liz Caffery, 

BLIBLI, QUEENSLAND 

In spite of its crazed surface, I think you 
have an example of Clarice Cliff pottery 
for which collectors worldwide might 
go crazy! Cliff worked in the Newport 
Pottery from about 1927 and Peter 
Pan was one of her earliest designs. In 
1928 she added her more freely painted 
crocus design to the pattern, which was 
then known as Peter Pan Crocus. Your 


vase is marked for the Newport Pottery 
but has no markings for Clarice Cliff 
‘Bizarre’ ware, which suggests that 
it might have been made in about 
1927. It is among the earliest examples 
of her work and a highly collectable 
object. A good ceramic restorer may be 
able to reduce the effect of the staining 
in the crazed glaze, and it could be very 
worthwhile having this done. U- 


AB 


If you have a precious (or simply mysterious) object that puzzles you, send your inquiry, along with a colour print or high- resolution digital image, 
your suburb or town, and your daytime telephone number, to Collectables, Country Style, Locked Bag 5030, Alexandria, NSW 2015, or send an 
email to Greg Taylor at greg.taylor@news.com.au The photographs must be clear and show the whole object against a white background. 
Photographs will not be returned, even if they are not published. 


stockists 


WHERE TO BUY PRODUCTS FROM THIS ISSUE. 


Armadillo & Co (02) 9698 4043 armadillo-co.com ASOS asos.com.au Birdsnest 
1300 696 378 birdsnest.com.au Blu Dot bludot.com.au Bobbi Brown 1800 061 326 
bobbibrown.com.au Breakaway 1800 001 399 breakaway.blackpepper.com.au 
Brownlow Interior Design (03) 9826 0062 www.brownlow.net.au Busatti (02) 9363 4318 
busatti.com.au Calvin Klein 1800 812 663 calvinklein.com Catanach’s Jewellers 
(03) 9509 0311 catanachs.com.au Clarins (02) 9663 4277 int.clarins.com Cooper by 
Trelise Cooper 1800 873 508 trelisecooper.com Cult 1300 768 626 cultdesign.com.au 
Domo (03) 8803 8803 domo.com.au Dyson 1800 239 766 dyson.com.au Elizabeth 
Arden 1800 015 500 elizabetharden.com.au Est Australia (03) 9819 0726 estaustralia. 
com Estee Lauder 1800 061 326 esteelauder.com.au Fella Hamilton 1800 800 866 
fellahamilton.com.au Forty Winks (03) 9574 5100 fortywinks.com.au Giorgio Armani 
1300 651 991 armanibeauty.com Goondiwindi Cotton (07) 4671 5611 goondiwindicotton. 
com.au Great Dane (03) 9682 2777 greatdanefurniture.com Halcyon Lake Rugs 
& Carpets (03) 9421 1113 halcyonlake.com Hale Mercantile Co (03) 9939 1267 
halemercantileco.com Hali Handmade Rugs 1300 131 120 hali.com.au Harvey Norman 
(02) 9763 6891 harveynorman.com.au Haymes Paint 1800 033 431 haymespaint.com.au 
House of Orange (03) 9500 9991 houseoforange.com.au Ici et La (02) 8399 1173 icietla. 
com.au Inkster Maken 0439 849 893 www.inkstermaken.com Inner Space Furniture 

(02) 4784 1143 leuramall.com Izzi & Popo (03) 9696 1771 izziandpopo.com.au Jardan 

(03) 8581 4988jardan.com.au Kate Sylvester +649 846 5225 katesylvester.com Koskela 

(02) 9280 0999 koskela.com.au L’Oreal Professionnel 1300 651 141 lorealprofessionnel. 
com.au L’0ccitane1300 752 764 au.loccitane.com L’uccello (03) 9639 0088 luccello.com. 
au La Prairie 1800 649 849 laprairie.com.au LackofColorlackofcolor.com.au Limedrop 

(03) 9663 0435 limedrop.com.au Maison Est (03) 9500 8287 maisonest.com.au Manon 
Bis (03) 9521 1866 manonbis.com.au Marcs 1800 688 290 marcs.com.au Mark Tuckey 
(03) 9419 3418 marktuckey.com.au Methodist Ladies College (03) 9274 6333 mlc.vic.edu. 
au Milk & Sugar (03) 9533 2399 milkandsugar.com.au Miu Miu 1800 812 663 miumiu. 
com Montreux (03) 9510 9100 montreux.com.au Morrison (08) 9335 7200 
morrisonshop.com Mr Kitly (03) 9078 7357 mrkitly.com.au Myrtle & Moss 0407 963 339 
myrtleandmoss.com.au Natio (03) 9415 9911 natio.com.au Nicholas 1800 590 234 
nicholasthelabel.com.au Nook Vintage 0417187196 nookvintage.blogspot.com Notemaker 
(03) 93144304 notemaker.com.au Paper2 (02) 9318 1121 paper2.com.au Papier DAmour 

(02) 9380 5200 papierdamour.com.au PappaSven pappasven.com.au Plane Tree Farm 

(03) 9529 2551 planetreefarm.com Porter’s Paints (03) Potier (03) 9645 7158 potier.com. 
au Provincial Home Living 1300 732 258 provincialhomeliving.com.au Rachel’s 
Yoghurts 1800 676 961 rachelsyoghurts.com.au Radford Furnishings 1300 692 393 
radfordfurnishings.com Royal Oak Floors (03) 9826 3611 royaloakfloors.com.au Sacha 
Drake (07) 3112 1818 sachadrake.com Safari Living (03) 9510 4500 safariliving.com 


Sambag (02) 9389 0302 sambag.com.au Say It With Flowers (03) 9822 1423 
sayitwithflowers.com.au Scarlet Jones (03) 9882 4995 scarletjonesmelbourne. 
blogspot.com.au Schots Home Emporium 1300 774 774 schots.com.au Seasonal 
Concepts 0430 044 383 seasonalconcepts.com.au SkinnyWolfskinnywolf.com.au 
Synthesis (02) 8091 4345 synthesisorganics.com Tarlo & Graham (03) 94177773 
tarloandgraham.com Temple & Webster templeandwebster.com.au The Country Trader 

(02) 9698 4661 thecountrytrader.com.au The Diggers Club (03) 5984 7900 diggers.com. 
au The Homethehome.com.au The Shelley Panton Store (03) 9533 9003 shelleypanton. 
com Tom Ford 1800 061 326 tomford.com Tourism Tasmania (03) 6165 5334 
tourismtasmania.com.au Trelise Cooper 1800 873 508 trelisecooper.com Turner & Lane 

(03) 9821 0012 turnerlane.com.au Uniqlo 1800 864 756 uniqlo.com/au Waverley Antique 
Bazaar (03) 9560 4284 facebook.com/waverleyantiquebazaar YSL ysl.com/au 


COUNTRY STYLE HOMEWARES 

NSW: SYDNEY North Rocks Brentwood Interiors (02) 9871 5551 
brentwoodinteriors.net.au St Ives Sorrento 0413 980 105 REGIONAL 
Bangalow Heart of the Home (02) 6687 1399 Nelson Bay The Home Interior 

(02) 4984 4888 thehomeinterior.com.au Tamworth The Lemon House 0417 
248 359 QUEENSLAND: BRISBANE Bulimba Perfect Living (07) 3399 8335 
perfectliving.com.au/ REGIONAL Boyne Island Beach Inspired 0402 783 257 
beachinspired.com.au Bundaberg Saskia (07) 4151 1873 facebook.com/ 
SaskiaHomeGiftsYou Mount Pleasant Momi 0408 006 351 facebook.com/ 
MomiHomewares Noosa Casa Noosa (07) 5447 3722 casanoosainteriors.com. 
au VICTORIA: MELBOURNE Brighton, Camberwell, Toorak Minimax minimax. 
com.au Sandringham No Place Like Home 0409 140 624 
no-place-like-home.myshopify.com REGIONAL Ararat Zest Living 

(03) 5352 4694 Bendigo Oliver Birch (03) 5444 1112 oliverbirch.com.au 
Moe Ancient Moods (03) 5126 1172 facebook.com/AncientMoods Rosebud 
Coastal Living (03) 5986 1730 Shepparton Pinch of Salt (03) 5831 5315 
Terang Lush Events (03) 55921006 lushevents.com.au WA: PERTH 
Swanbourne The Merchants of Swanbourne (08) 9383 3493 facebook.com/ 
merchanthomewares Fremantle Pekho (08) 6219 5056 pekho.com 
REGIONAL Kalamunda First Avenue (08) 92571660 firstavenue.net.au 


CORRECTION Our story on textile designer Grace Wood in our August issue 
said she was ‘recovering from cancer’, which was incorrect. Despite initial fears, 
Grace’s illness had been proved to be non-cancerous. We apologise for the error. 
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GAR DEN EMPORIUM 


METAt:BIRD 
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Our birds are laser cut from 3mm Corten 
steel which is designed to rust. The lovely 
rustic look and feel to the bird develops 
over time as it is exposed to the elements. 

We consider our birds to be covert art, 
hammer one in to a lamp post or a tree in a 
public or private place to beautify and add 
value, at least it won’t offend. 
www.metalbircl.com.au 


a DEWIT 
AUSTRALIA 

11ECniTT*'*^JP* 


Hand forged, premium 
garden tools designed 
to last a lifetime. 



Purchase online at 

www.dewitaustralia.com.au 



Create a fairytale oAmhm 
with our miniature garden accessories 


'Supplying retaft & wholesale fairy garden rrtlniawres 
info@mylittlefairygarden.com.au www.mylittlefairygarden.com.au |] 



Genuine French Enamel 
House Numbers 





A BRILLIANT, SIMPLE 
AND LONG LASTING 
WAY TO MAINTAIN 
TIDY GARDEN EDGES. 

EverEdge flexible steel garden 
edging is easy to install, bends to 
virtually any shape, suits all soil 
types and is available in a variety 
of colours and depths. 
EverEdge is made from 1.6 mm 
gauge mild steel galvanised 
and powder coated or with a 
Cor-Ten® rusted finish. 


www.everedqe.com.au 

Tel: 0488 010 203 



Dog Rocks® are a 
100% NATURAL Rock 


Placed in your dog’s water bowl, they help stop burn 
patches on your lawn & plants from your pets pee. 

www.dogrocks.net 
Available from Pet Shops and Veterinary Clinics 


Dog Rocks® 





Gubba 

www.gubbogordenxom. a u 


Sand-Cast 

Weathervanes 


II Dlfrer«nt 
Shapeftt 


.95 




NZMAUE 


www.gubbagarden.com.au 



Quality, AustraUan made chicken coops priced from just $495 
Coops to sui* 2-10 dtickens. NEW waHt-in 'Chkicen priced from Si 195. 
For full plcturesi, pficing ind oolinc visit our website today. 

Innovariw Prinkef £r Feeder Sets ■ from $70 per set 
No mom wasted feed or dtny water! 

Saive time A money feeding yewr chkkem. 


Oeivvery Australia Wide ^ iBiH) 817 74*;^ www-RoyalRooster.cont.aii 




*lt polishes and conditions my lovely old sideboard, 
my table and chairs, my desk, the teak Venetians, my 
outdoors furniture, my guitar ...in fact just about every 
polished wood surface I have What’s more my place smells 
gorgeous. Grab a 480ml bottle soon ...it lasts for ages.” 



RD Order Online or find a stockist 
A. iviniir.howardprodncts.com.au 
V Ring 1800 872 646 
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UnusuaC T(ants from 
JAroundtfie y\lor(d 


If you want something different 
visit my website 

www.lynnsrareplants.coni.au 

0247843101 



Up to 6 different fruits 
mf\.smfrom ONE TREEimg^^ 

Space Saving, Longer Picking, Ground or Pots, All Climates 
Multi Grafted - 3 Tree T ypes B 

^^^Iston?FrurtsI*ICitrusJr'uitsKMuiti^l>|i|ili 


ONLINE ORDER 
MAIL ORDER ALL 
YEAR ROUND 


www.FruitSaladTrees.com 

e: sales@fruitsaladtrees.com 


CALL NOW 1800 FRUITS 

596 Littles Loop Rd, Upper Rollands Plains NSW 2441 



g ♦ 7 ACRES OF DISPLAY GARDENS 
g EXTENSIVE NURSERY, CAFE 
y AND COURTYARD... 

♦ Open 1 0am to 5pm every day. 

♦ Entry fee for gardens applies. 



Perennialle Plants offers rare, 
frost and drought tolerant 
plants by mail order 


Visit www.perennialle.com.au 
to order online for fast delivery 
Enter the code COUNTRYSTYLE 
at the online checkout for a 

10% discount 



52 Rodd St, Canowindra NSW 


plants@perennialle.com.au 



Specialist supplier of flower 
bulbs and plants for your garden 

A wide range of garden liliums, gladioli, 
hippeastrum, dahlias and perennials. 
View our collection online now. 




Van Diemen 
Qua ity Bulbs 

Request a catalogue Ph: 1 800 1 79 11 3 

www.vdqbulbs.com.au 


363 Table Cape Rd,Wynyard, Tasmania, 7325 




THE POTTING SHED 

• OA^OEN TOOLS - 


WHEN QUALITY MATTERS! 



www.thepottingshedtools.com.au 

infoOthepottingshedtools.com.au p/ 0429 891 755 


fO® 
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COUNTRY EMPORIUM - INDEPENDENT SCHOOLS AND COURSE 


A PROUD BOARDING TRADITION 
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Boys from across Australia have been 
boarding at Melbourne Grammar School 
for more than 150 years. 

Our boarders are welcomed into a caring, inclusive 
environment that encourages them to realise their full 
potential. 

To help make the transition from home easier, boys 
take part in an orientation programme that introduces 
them to the School and the city of Melbourne. 

Dedicated staff and a structured schedule help them 
achieve outstanding academic results; while a strong 
house system and supportive atmosphere helps our 
students build relationships, gain confidence and learn 
independence. 

Boarding is available for boys in Year 7 to Year 12. 

For more information on boarding and to organise 
a tour of the School, contact the Admissions Office 
on 03 9865 7570 or email enrol@mgs.vic.edu.au. 


MIL BOURNE 
GRAMMAR SCHOOL 

AN ANq|.aCAM SCHOQL 


355 St Kilda Road, Melbourne Victoria 3004 


www.mgs.vic.edu.au 




BEAUTY 8c HAIR 
ACADEMY 

OF AUSTRALIA PTY LTD 



Beauty & Hair Academy of Australia is 
a Beauty Therapy, Make-up and Hair 
Training College in Northern Melbourne. 

BHA is a Registered, Accredited Training 
Organisation celebrating its 10th year. 

We guarantee small classes, only 16 per 
class, dedicated and experienced 
Instructors, practical hands on experience 
and BHA Training Guarantee. 

Phone 1300 733 917 

Email info@beautyandhairacademy.com.au 

www.beautyandhairacademy.com.au 
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TonySheffief^i 

www.tonysheffield.com t. 0412 516 128 e. tonysheffield@me.com 


fine art canvases and limited editions 





All handcrafted and personalised 
to be unique, just for you 


• Notepads • Note cords • Note sheets 
• Invitations and more... 



CATCHATRAIIUTQTHE 

ARCHIBALD 
PRIZE 2015 

nwforuLUJuri 
$eAS9iioFntf jumwsms 

FRIZOCT-SllfUISNOV 
ART GALLERY OF BALLARAi 

BOY TiCRETS Fr.OM ARGRIBAIDBALLARAIGOM.AII 




www.lavenderhillinteriors.com.au 02 8313 9085 


Portraits on Commission 

classic, timeless and beautiful paintings 


f 

i 

• 
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* 
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www.sophiehaythornthwaite.com.au 

1 sophie_hay(a)hotmail.com 

Ph: 0432 611 976 | 
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■ ^^ITchENS ■ 

INNOVATIONS "' 
builds ■■■■■■ 




.zebrano.coin.au 


z 6 b r 3 n 0 i tiies u> 

Exquisitely designed 
clothes and a selection 
to die for,.. 

Select from Australia & 
NZ’s top plus size labels. 
i Euphoria, Mela Purdie, 

I Sakaguchi, Jacki Peters, 
'I Chocolat, Obi, Code, 

^ Moss, Bazaar, NYDJ 
and so much more. 


New season styles are 
arriving now. Get them 
delivered to your door 
gst free. 

View Cookbooks, discover 
trends & shop online 


[zebrano 
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FOR FREE INFO KIT 
HONE 1800 071 100 


Start your own Interior 
Design business or 
work within the many 
branches of this exhilarating 
industry. 

12 week Diploma Course 
by Correspondence. 

Moke Interior Design o 
full or part-time career 
or profitable sideline. 


Freeca II 1800 071 100 
New Zealand 0800 330 778 

www.^he^nter^ordes^gnacademy.com 


I DESIGN 

A C A D Ei M Y 



Clementine 

sleepwear 


GOTSWOLD 

FURNITURE COLLECTION 



www.clementinedesign.com.au 

Email: info@clementinedesign.com.au Ph: i8oo 336153 



‘Riel>iQ6pec’d 


An iconic specialist in Australian 
nnade vintage inspired clothing. 
We are proud to offer our 
clothing in sizes 8 18 that fit 
real women with a flattering fit 
guaranteed to turn heads. 

Let us help you add a touch 
of Hollywood Glamour to 
your wardrobe! 









Quality Furniture Australia Wide for over 30 Years 



Visit our Showroom in the NSW Southern Highlands 
221 Old Hume Hwy, Mittagong 2575 : l02 4077 2535 
sales@cot swoldf u rn iture.com,au 
wwwcots wo! d furnit ure.com ►a u 
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Sally Beresford^ 



www.sallyberesford.com.au 


■ ■■I . tVwm. j 

onr table ota Masterdhef * 


Mount Ashby Estate 
128 Nowra Road, 

Moss Vale NSW 
T: 02 4869 4144 
sally@sallyberesford.com.au 




FRENCH 
EAllMllflUSE 4 



ITCHIN TO BE STTrCHIW! 

Knd ft|iplii|ue ktie fin- fiJil 

IjotbIb, tn beautiful voals for tba modsm snwor 

diillVWBd tCl ^TU* fjrtW - Mq tmMirtpw Qq Mpio p prin^ 

no oPEiJty Moniis requirwl pb '64 9 44S3908. 


®D 

I10W animfi noTo 

UWW.IIR^IEIjlQWfl.CQJZ 



Little Peeps Fleece 



At'Sr^AHAN M&^INO WOOU, ALVSr^AHAN MAP& 

www.littlepeepsfleece.com.au 



READ®BELL 

IHSFIHED ST TSDTA 

COOL COTTON ESSENTIALS 
FOR SUMMER 


ItEADANOBELLCirM 
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COUNTRY BLOOMS 90 x 90cm 
Acrylic ink and oil on Belgian linen 


AMANDA 

BROOKS 

ARTIST 


ORIGINAL ARTWORK 

COMMISSIONS 

WELCOME 

0417 071 336 

info@artbybrooks.com.au 

www.artbybrooks.com.au 

D S @ 



A Sydney based label founded 
by fashion design industry 
expert Claudia Karba, offering 
stylish, contemporary products 
and accessories for your four 
legged friends. Offering unique 
products with elegant designs, 
made only from premium 
eco-friendly quality. 


www.sashandme.com.au 

fi /sashandme J ©sashaandmedesigns 




wire-free bras for maximum comfort 
sizes 8-30 cup A-K 

1300 66 17 66 
bodywis© www.bodywise.com.au 

UNOflTWf AJ7 

J 








Scottish cashmere, cushions, throws, French/Engiish iinens 

www.gramon.com.au 

P 0418 684 754 E cathy.gramon@gmail.com 



bucklescftelts 





Suede. IcAihof ind cinle 
hair belt itnpi to match 
with your choke of buckle, 

Brin and silver butMei 
a nn^ of tlmj bocidet 
ter both men and 

Cokiurful ^tichoLAJric^ 
atid carwas beta. 

p&ajgnv 



WWW, b uc kl esand be lts.com .au 


RITZYROCKS 



VENETIAN GLASS [EWELLERY 


Jewellery handmade and designed 
by Renata of RITZYROCKS 
specialising 
in Venetian glass. 

Necklaces, Pendants, Bracelets, 
Earrings, Rings and more from $20.00 

www.ritzyrocks.com.au 
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manor 

BUILT FOR UVING. 


Bringing 
lifestyle 
visions to 



Life's ^od in the wide open spaces of the picturesque countrystde. 

And there's no better way to live your active rural lifestyle than in a 
Manor home * one with a seamier transition between indoors and out 

We've been country homes specialists for rnore than ZO years and well 
partner with you to tailor your home and deliver a complete turn -key 
service that bnngs your lifestyle visions to life. 


Get your FREE INFO PACK today! 

Call email or visit wel>site to request, 

www,maiioT.net.au | Freecall IQOO 55 IS 18 
Email info^amanor .netau 


DISPLAY HOME | Central Coast; 2 Warringah Close. Somersby, NSW 


the t u mb leh om e b o a t b e d with drawers 



ROSE &HEATHER 

FUlNITtlAt makers 


565'567 Willoughby Road. NSW2068 
t: (02)9 96704 67 

WWW. roseandheather. com. au 







I D'S m 

smm INSTORE 


Fourinthebed.cof 


859 075 



150 COUNTRY STYLE OCTOBER 2015 




if-: 





SHOP ONLINE AT 

www.inthesac.com.au 

OR VISIT OUR STORE 
275 YOUNG STREET 
WATERLOO, SYDNEY 
PHONE 02 8323 5789 





% 

BUSHEL 

aPECK 


1 

HOMEWARES 




l/bushelandapeck.com.auS@busheLa_peck www.bushelandapeck.com.au 



100% Pure linen, grown in the Netherlands 
and woven exclusively for In The Sac. From 
harvest to bedroom the In The Sac Team 
carefully plan and control every step of the 
process with the expertise of 40 years in the 
Australian Textile industry to ensure you're 
sleeping in the best quality linens available. 

LAID-BACK LUXURY IN BED 
IN THE SAC, AUSTRALIA 


FULL RANGE OF AMERICAN DESIGNER LIGHTING BY 
Visual Comfort available from 

Laura Kincade 



Re-wired to Australian Standards and covered by our renowned customer service 

To see the entire catalogue go to www.visualcomfort.com, click on TRADE and login with vcdemo. Your password is pictures. 

Visit the Laura Kincade Sydney showroom to see a wide selection of Visual Comfort and 
other fine American and European lighting brands 

80 O’Riordan Street, Alexandria Open Monday - Saturday 10am - 5pm Sunday 11am - 4pm P: 02 9667 4415 

WWW. laurakincade. com 
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The URALLA WOOLROOM 

Fine Merino Wool & Natural Fibre Garments, Yarns, Patterns & Accessories 
SHOP ONLINE www.urallawoolroom.com.au 
EMAIL urallawoolroonn1@bigpond.com 
38 Bridge St URALLA NSW PH 02 6778 4226 FAX 02 6778 4230 



All our frosted film is 
custom mode and ideal 
to hide that ugly view or 
stop prying eyes. 

Visit our website at 
www.frostandco.com.au 
for full prices, designs 
and details. 


www.frostandco.com.au 



lETTEUOIttS 

saspisnapfis 

lUsiTyntBffi 

Cl^ffOH ftHYTfiNt 

t«WP3t@S LOHil 



201 Latrobe Terrace, 
Paddington, Old. 

180 0 743 387 


www.sheetsontheline.com.au 


Free shipping Australia wide 


Sheets oritheL 


sweet dreams 
sold here 



Usbt spenafists 



2 duck trading co, the market basket specialist, offers a full range of 
authentic French styled market baskets for all your carrying needs. 


2 duck trading co - info@2ducktrading.com.au 

www.2ducktrading.com.au 02 93802672 


LUONE 



www.luone.com.au 

0412 071 601. Port Fairy. Victoria. 

Silversmitk. Bespoke Jewellery Designer, 
follow us on facetook & instagram 


Cool and 
Confident 

New cool colours 
from Coathanger. 

Soft and feminine. 
Perfect for sizes 12-24. 


07 3376 9924 

www.coathanger-australia.com.au 




Dee Jackson 

: ; iiiiii n i ; iiriiiiivj.uJiitiinaLj.JiniiiittiiHiiiL iiii 



Australian 

artist, 

Dee Jackson, 
creates 
beautiful 
watercolour 
portraits. 
Commissions 
y Welcome. 


' nilhliMIIIMklMlill 



Dee Jackson 


7:02 9416 2265 | M: 0439 986 452 
E: deejackson@deejackson.com.au 

www.deejackson.com.au 



j 152 COUNTRY STYLE OCTOBER 2015 








FAIRMONT RESORT 
BLUE MOUNTAINS 

Nestled on the cusp of the Jamison Valley in 
the World Heritage-listed Blue Mountains, the 
multi-award winning 4.5 star resort offers 
guests 223 welcoming accommodation rooms 
and suites. With five modern restaurants, a 
variety of leisure facilities and 9.5 hectares of 
bushland, walk ways and gardens to explore. 


NORMAN LINDSAY GALLERY 

The former home of artist and writer Norman 
Lindsay, now displays the artist’s paintings, 
etchings, ship models and characters 
from the Magic Pudding. 
•Landscaped grounds dotted with Lindsay’s 
sculptures -Artist’s studios open to view 
•Bushwalk -Changing exhibitions 
•Atmospheric Cafe -Specialist Gift shop 


BLUE MOUNTAINS 
CULTURAL CENTRE 

The Blue Mountains Cultural Centre features 
the City Art Gallery, Shop and Cafe. A must see 
is the World Heritage Exhibition, a fun 
and interactive way to learn about the 
environment, history and culture of the 
Blue Mountains region. 


Ph. 02 4785 0000 

1 Sublime Point Rd, Leura NSW 2780 
www.fairmontresort.com.au 


Ph. 02 4751 1067 OPEN 7 days 10am-4pm 
14 Norman Lindsay Cres, Faulconbridge 
www.normanlindsay.com.au 


Ph. 02 4780 5410 
30 Parke St, Katoomba NSW 2780 
www.bluemountainsculturalcentre.com.au 



MOUNTAIN WHISPERS LUXURY ACCOMMODATION 

Mountain Whispers offers guests the choice of four private luxury escapes to choose from. 
Perfectly situated within an easy stroll to the heart of the boutique villages of Leura and 
Katoomba and our many cafes, galleries and restaurants. These multi-award winning properties 
are beautifully appointed with luxurious fine decor, gourmet kitchens and alfresco dining. 

Allow us to pamper you with our in-house indulgences such as private chef and waiter, 
massages and facials, yoga and meditation, bubbly on ice and private helicopter rides over 
the Jamison Valley. Mountain Whispers is the perfect place for your romantic escape, 
adult family retreat or luxurious ladies pampering. 


THE BLUE MOUNTAINS 
BOTANIC GARDEN 

Explore Australia’s premier cool-climate 
garden set within the Greater Blue Mountains 
World Heritage Area. Located on the summit 
of a basalt-capped peak, we are the highest 
botanic garden in Australia. Over 48,000 native, 
exotic and rare plant species, magnificent views, 
accommodation and a one-hat restaurant. 


sfif 


Ph. 1300 721 321 
www.mountainwhispers.com.au 




Ph. 02 4567 3000 

www.bluemountainsbotanicgarden.com.au 


www.bluemountainscitytourism.com.au 
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Swan 

Real estate with a personal touchl 



02 4784 2565 

fitzgeraldswan@icloud.com 
www.f itzgeraldswan .com .au 



75 MEGALONG STREET, LEURA 


Mountain Style... 


• Early 1900’s weatherboard 

• Open plan living and dining 

• Floorboards, gas central heating 

• Fully fenced level country garden 

• Walk to picturesque Leura Village 


Catriona Swan 0414 903 613 
4 bed 2 bath 1 car 



Real 

Estate Agents '<V 

165 Leura Mall, LEURA 

Specialists in Traditional & 
Contemporary Homes in the Leura f 
Wentworth Falls, and Katoomba Villages. 

(02) 4784 1939 

downerandmaher@pnc.com.au 



^ firstnational 

t t A I i I I A 1 i 


IDonnybrook 


BRIDGE HOUSE 
CIRCA 1905 

Price $849,000 



This charming property is set on 3.03 acres 
amongst stunning garciens overiooking 
the Biackwooci river. It is constructeci from 
hancimacie bricks featuring beautifui oici 
Jarrah floor boarcis open firepiace high 
ceiiings anci Raeburn stove. 

The property has 5 becirooms 2 iarge 
bathrooms 2 kitchens, sitting rooms anci 
ciining pius garcien anci verancias arounci 
both homes. The guesthouse has approvai 
for short term accommociation anci is 
on the ioveiy tourist cirive between the 
charming towns of Baiingup anci Nannup. 

Equippeci bore pius 90,000 iitre tank 
suppiies uniimiteci fresh water aii year 
rounci to houses anci garciens. 

FOR ENQUIRIES OR TO INSPECT CONTACT 
Bevin Lubcke p: 0428 957 127 
e: bevin@clonnybrookfirstnational.com.au 
w: clonnybrookfirstnationai.com.au 


56 South West Hwy, Donnybrook 


donnybrookfirstnational.com.au 


9731 1566 





nobody does it better® 


LJ 


Hooker 


Ijhooker.com.au 


20 Minutes from Beaches 
on the MID NORTH COAST 


• Owners have given clear instructions that all offers will be considered 

• Spacious, open plan residence with cathedral ceilings 

• Master bedroom plus ensuite with great views of the countryside 

• Modern fully equipped timber kitchen 

• Mezzanine loft with exquisite main bathroom 

• Heated spa on undercover deck with views of the forest and rolling hills 

• Part of Award Winning ‘Clarendon Forest Retreat’ earning great income 

• Community Title, owner can reside up to 32 weeks a year 

• Rated 5 star on Trip Advisor and Triple A Rated! 

• Scenic, luxury retreat located at Possum Brush NSW 2430 

• Only 3 hours north of Sydney. 




For Sale $379,000 
View ljhooker.com/DU8F5Y 

Contact Adam Gersbach 0437 546 302 


LJ Hooker Forster-Tuncurry 02 6591 6400 

Grars Pty Ltd & Pedy Pty Ltd in Partnership 


All Information contained herein Is gathered from sources we consider to be reliable. However, we cannot guarantee or give any warranty about the information provided. Interested parties must solely rely on their own enquiries. 
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KEN JACOBS 


EULARA, LEURA, NSW 

BEDS: 5 BATH: 3 1/2 
CAR: 2 LAND: 1.06 acres 


Resting on over an acre of land, 'Eulara' is an idyllic retreat that 
defines the very epitome of a relaxing Blue Mountain's lifestyle, and one that is so 
ubiquitous to this highly sought after enclave within the Leura township. 

In harmony with its surrounds, 'Eulara' is set in an exclusive cul-de-sac enclave 
bordering the historic Everglades Gardens, one of Australia's foremost gardens. 


I AGENT: 

I Darren Curtis 0406 761 840 
Ken Jacobs, 

I Christie’s International Real Estate 


Positioned towards the rear of the property near its escarpment views, this dramatic 
home features five-bedrooms and a separate versatile studio, all surrounded 
by established gardens that incorporate a series of outdoor living zones. 


; Liz Trihey 02 4784 1939 
1 Downer & Maher Real Estate Pty Ltd 


Panoramic views over the Jamison Valley and majestic mountains 
can be enjoyed from the main living rooms and decks of this elegant home, 
and create a magical backdrop for year-round entertaining. 


KEN JACOBS 


CHRISTIE’S 

INTERNATIONAL REAL ESTATE 
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New South Wales COUNTRY AND COASTAL RETREATS 




INTUITION OF LOCKHART 

Intuition of Lockhart, located in historic 
Lockhart’s main street, stocks everything 
from exquisite jewellery, beautiful handbags 
and funky home wares for the house and garden. 
Next time you are looking to spoil yourself, 
a friend or simply spend some time in a 
beautiful atmosphere, make sure you visit 
Intuition of Lockhart. 

OPEN Mon to Fri 9:30am-5pm & Sat lOam-lpm 
Ph. 02 6920 5592 

www.facebook.com/lntuitionofLockhart 



SPIRIT OF THE LAND FESTIVAL 

The Spirit of the Land Festival is a colourful and 
vibrant celebration. With creative arts, lively 
markets, boutique stalls, fabulous foods, open 
gardens, live entertainment and vintage vehicles, 
the Festival is a fantastic experience for friends 
and family to enjoy. The Spirit of the Land 
Festival is held on Saturday 10th and Sunday 
11th October following the Lockhart Picnic 
Races on Friday 9th October. 

www.spiritofthelandlockhart.com.au 



HEAVEN IN RAGS 

Situated in the heart of downtown Lockhart, 
Heaven in Rags stocks an extensive range of 
stylish Ladies daytime clothing and accessories. 
Come on in and browse our collection of modern, 
easy to wear outfits and discover our amazing 
prices. We also stock a selection of haberdashery 
items, craft and patchwork fabrics. Heaven in 
Rags, the place to visit. 

OPEN Mon to Fri 9am-5pm & Sat 9am-1pm 
Ph. 02 6920 5311 

www.facebook.com/HeavenlnRags 


www.visitlockhartshire.com.au 



V J 


HOLIDAY AT WARRANT 
BATEMANS BAY 


Luxury accommodation for large groups. 
Warrane is a place for all seasons! 


• Accommodating up to 17 people 
• Main home sleeps 1 0 • Separate cottage sleeps 7 

Whether it be relaxing and unwinding with a glass of 
red by the fire or swimming in the solar heated pool, 
set amongst 3 private acres with manicured gardens. 
Situated on the South coast and only minutes away 
from cafes, beaches and restaurants in the popular 
tourist town, Batemans Bay. 

Phone: 02 4472 9294 




E: 



holidaywithus.batemansbay@ljh.com.au 
WWW. batemansbay. Ij hooker.com .au 
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HARBOURSIDE 


SERVICED APARTMENTS 


E 

CC 

O 
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Enjoy a slice of Harbour life at Harbourside Apartments. 
Sydney’s absolute waterfront accommodation 
offers fully serviced and equipped studio, one and 
two bedroom apartments. Conveniently situated at 
McMahons Point Ferry Wharf Harbourside is the 
perfect Sydney base for business or pleasure whether 
your stay is for a day, a week or as long as you wish. 


2A Henry Lawson Avenue McMahons Point 
North Sydney NSW 2060 
Ph: 02 9963 4300 Fax: 02 9922 7998 


info@harboursideapartments.com.au 

www.harboursideapartments.com.au 


CO 
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LYNDOCH ON THE LAKE 


Byron Bay Hinterland B&B. 

Exquisite French inspired stone buildings. 
Visually stunning peaceful property. 
Magnificent lake frontage. 

Relaxed elegance. Antiques. 

Original artwork. Open fire. 

Close to award winning restaurants and day spa. 
Beaches and markets. 

12 mins Ballina/ Byron airport. 


lyndochlake@hotmail.com 


02 66 878478 


www.lyndochonthelake.com.au 
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ROTHVALE 
WINERY & VINEYARD 


Cottages in the beautiful Hunter Vaiiey 
Cellar door: 1 0am-4pm every day. 

Discover a true wine country experience. 

Stay in comfortable, self-contained, rustic cottages set 
amongst our working vineyard. 


Ciose to locai restaurants or dine in. Relax in front of 
your wood burning fire with a nice drop of locai wine. 


www.rothvale.com.au 
223 Deasys Rd Pokolbin NSW 2320 
For all bookings call 02 4998 7290 



iF ;pw.2 iiK 
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Enjoy ULTIMATE luxury and relaxation, allow 

YOURSELE TO BE PAMPERED WITH DELECTABLE TREATS 
AND STUNNING WINES EROM OUR REGION AND BREATHE 
IN THE AROMA OE UTTER PEACE. IT'S THE LITTLE THINGS 
THAT COUNT AT BISHOP'S COURT ESTATE. 


Bishop's Court Estate 226 Seymour St Bathurst NSW 2795 
Ph: 02 6332 4447 

www.bishopscourtestate.conn.au 


SPECIAL 
OFFER 
FOR ALL 
COUNTRY 
STYLE READERS 


Book 2 nights with 
Chapel dinner for two & 
receive a complimentary 
bottle of French 
^ champagne 


RISHOP’C 

LJcOU R.T ESTATE tj 

BOUTIQUE HOTEL 



Create a masterpiece from scratch 
in my 6 day Blooms workshop 

NO PREVIOUS EXPERIENCE NECESSARY 

Itching to paint but worried about having no skills? Try my NO FAIL Jacqueline Coates Blooms 
Painting Method™, a system anyone can apply to get amazing results, even if you don’t have a 
creative bone in your body. Apply to other subject matter as well. Hundreds of students are off 
to a great start as a result of my workshops. For pleasure or to turn a hobby into a business, I 
help you get going. Includes bonus sessions on colour mixing and how to sell your work. 



BLOOMS PAINTING WORKSHOPS WITH JACQUELINE COATES 

BRISBANE Metro Arts, October 11-17, 2015 
BAROSSA VALLEY November 30 - December 6, 2015 
SYDNEY Willoughby, December 15-20, 2015 
MELBOURNE Glen Iris, January 10-16, 2016 
Freedom to Paint (Oils) March 27-31, 2016 


Call Jacqueline Coates to book in Mobile 0412 587 438 Email jacquelinecoates@bigpond.com hij XU 
See www.bloomspaintingworkshops.com for more details and what clients have to say about their Blooms painting experiences. 


Visit- www.bloomspaintingworkshops.com 



ZERO DAVEY BOUTIQUE 
APARTMENT HOTEL 

• 5 mins to Salamanca, CBD & Art Galleries. 

• Superb Studios & Apartments. 

• Fully equipped kitchens/wash mach & dryer. 

• Security car parking. 

• Spa studios/apartments availabie. 

• Mini gym & Sauna. 

• Wireiess/broadband internet. 

• Plasmas in aii studios/apartments. 

15 Hunter St, Hobart 
Telephone: 03 6270 1444 
zerodavey@escapesresorts.com.au 
www.escapesresorts.com.au 



RIVERSDALE ESTATE 
COTTAGES 

15 mins to Hobart, 8 mins from Airport 

• Luxe seif-contained cottages on private country Estate 

• Set amongst award winning vineyard and oiive grove 

• 1 queen & 2 singles, crisp sheets, feather pillows, mohair rugs 

• Panoramic water views, rolling countryside, rambling 
walks & private beach 

• French provincial antiques, boutique library & cd selection 
in each cottage 

• Families welcome! Puzzles, games & colouring in books. 

Irresistible Country Life.. .Take the Time... 
Denholms Rd, Cambridge Tasmania 7170 
Telephone: 03 6248 5666 or 0409 232 250 
wendy@riversdaleestate.com.au 
www.riversdaleestate.com.au 



Treat yourself to a totally private waterfront escape 
surrounded by water and mountains. Visit Hobart, 
Salamanca Markets, Bruny Island, Mona, 
Hartz Mountains, Peppermint Bay and 
local restaurants and galleries. Gourmet Hamper, 
wine and meals complimentary. 

A TOUCH of PARADISE 

COAST HOUSE Tasmania 


www.coasthousetasmania.com 
John & Judi 0409 446 290 / (03) 6295 1876 
stay@coasthousetasmania.com 
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With a Tasmanian gourmet indulgence 














1C dining showcasing local produce 

fredfeatherinn.com.au 



' •.www.atwoodridgefarin.com.au ^r7 - >. 

,7-6^ C^edpnia I)rive,iRelbia,, Tasraania 7S68_Phbne: 0409 17S 438 oj? Email: stay@atwoodridgefafm^;^]pv,a,-^-. 



Bright Escapes Bright Visitors Centre 
Shop 5, 6 Anderson Street, Bright 

03 5755 2275 or 1300 551 117 

info@brightescapes.coni.au 

www.brightescapes.coni.au 


B right Escapes and Bright Visitors Centre 
are a multi- faceted business offering a 
“one stop shop” for all your planning needs 
when visiting Bright. 


With a wide range of information and 
accommodation options across Bright, 
Wandilligong and Porepunkah, the team will 
ensure you have a comfortable and 
luxurious stay. 

Experience the Difference 

BRiGHTeSCapeS 
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BENDIGO BLOOMS 
IN SPRING 


As the warmer days and clear skies 
appear, over 30,000 of Bendigo's 
famed-tulips open to brighten 
the beautiful heritage streets. 

A sunny glow beckons you outdoors to enjoy the array of 
springtime events. While in Bendigo, explore these streets to 
discover the heart of Bendigo. Enjoy our arts and culture led 
by the acclaimed Bendigo Art Gallery dine at award-winning 
restaurants and cafes, join a cooking class or heritage 
walking tours, unearth unique fashions and collectables. 

Relive the gold rush by visiting our world-class attractions, 
taste quality local wines and produce from events, markets, 
tours, nearby farms, and surrounding vineyards. 


B/ues & Roots image by Mick Griffin. 


SPRING EVENTS: 

Bendigo International Festival of Exploratory Music September 4-6 
Blues Tram & Underground Banquet September 25 
Harvest Moon Festival September 26 
Elmore Field Days October 6-8 
Heritage After Dark October 9 
Bendigo Wealth Heritage Uncorked October 10 
Heathcote Wine & Food Festival October 10 & 11 
Colleen Hewett Concert October 23 
Bendigo Agricultural Show October 23 & 24 
Jayco Bendigo Cup October 28 
Vegecareian Festival October 31 
The Big Hill Food and Wine Festival October 31 
Bendigo Fashion Festival Until October 31 
Bendigo Blues & Roots Festival November 5-8 
National Swap Meet November 14-15 


For more events, information on our spring program and 
accommodation packages, freecaU the Bendigo Visitor Centre 

on 1800 813 153 or visit www.bendigotourism.com 


nais 


Share your Bendigo adventure to ^ 
the world using #explorebendigo 
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COUNTRY AND COASTAL RETREATS Victoria 




Victoria COUNTRY AND COASTAL RETREATS 



CENTRAL VICTORIA 


MELBOURNE FITZROY 


Red Brick Bam is a mstic two-storey 
retreat crafted with European 
sensibility. Set within a private three 
acre property in a picturesque pocket 
of Chewton. Explore nearby historic 
Castlemaine, Daylesford and Kyneton 
with their vibrant cafe and arts culture. 


Luxury ACCOMMODATION 

*''^.redbricktem.com.au 

wy.w.iaigaieienace.com.au 

^ 04094S9573 


RED BRICK BARN 

CENTRAL VICTORIA 


Red Gate Terrace is a lovely 
spacious one bedroom Victorian 
terrace situated in the inner-city 
village location of Fitzroy North. 
European antiques, Persian carpets, 
original art collection, and 10 mins 
by tram into the CBD. 



oceon b[U6;^Mw.iiET»e«s 
blue m j jn 


CLASSIC BEACH COTTAGES 
AND LUXURY HOLIDAY HOMES 

Walk In the front door and feel you’re arriving at your own beach retreat... 


SUPERB LOCATIONS 

All properties ore close to the beach, golf courses, hot 
springs, wineries, villages and shopping. 

WIDE RANGE OF SIZES AND STYLES 

One to five bedroom options. Book one home or a cluster 
of cottages. An ocean view or secluded hideaway. 


EXCEPTIONAL CUSTOMER SERVICE 
Australian Award Winning. 

With attention to detail, everything is provided for a 
self-catered break. 

Each property has its own individual style and decor, 
welcomes kids & pets, and are within walking 
distance of the beach. 


Phone 03 9775 4015 info@oceanbluecoastalretreats.com.au www.oceanbluecoastalretreats.com.au 


20t3<iWtw 

Austr^lieo 
Touriun AwardB 


r 
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KANANOOK HERITAGE 
HOUSE 

1880’S KANANOOK COTTAGE 

The perfect base to retreat and relax after exploring a 
choice selection of grand tour day-trip delights. 

Sleep, bathe, live, dine, cook. Indulgently historic 
with art features and luxurious modern amenities - 
relax, rejuvenate and revitalise - pet friendly. 

ph: 03 9551 1475 

e: kananookcottage@bigpond.conn 
www.kananookheritagehouse.com 



Our traditional 5 star bnb allows you to snuggle in front 
of your own private open fire enjoying a drink and a 
movie in our signature robes/slippers. 

The morning brings a two course breakfast served 
in your own lounge/dining room in full view of our 
beautiful gardens. 

Our motto: to create at least one memory, 
that will encourage a reason to visit again. 

Ph. 03 5755 1 258 041 8 1 74 1 31 
www.elliemaes.com.au 


Leader Reef Accommodation has everything 
you need for a relaxing holiday: 

• Pool + garden 

• Magnificent views 

• Perfect for families, couples + groups 

• 10 min walk Into Bright 


Ph. Marni 0420 285 671 
E. stay@leaderreef.com.au 
www.leaderreef.com.au 


o 

> 


o 
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HISTORY I NATURE I CULTURE I INDULGENCE 



MERRIMEET COTTAGES 

Merrimeet Cottages, set within a hectare 
of beautiful English woodland, comprises three 
garden apartments and three river cottages. 

The rambling gardens flow on to the 
Canyon Walk along the Ovens River, only a 
5 minute stroll from Bright town centre. 

Mention ‘Country Style’ to receive a bottle 
of bubbly upon arrival! 

40 Showers Ave, Bright, Vic 
www.merrimeetcottages.com.au 
stay@merrimeetcottages.com.au 
Phone: 03 5755 2040 



NINA’S PATHWAYS 


Join me on a small-group tour of beautiful Sri Lanka. 
UNESCO sites, wildlife, beaches, cooking classes, 
a train journey, tea plantations, stunning hotels. 

www.ninaspathways.com.au 

0419 213 327 



E ver dreamt of an authentic French holiday 
where you could truly immerse yourself 
in the sights, tastes and culture of a quaint 
local village? Slow Tours France provides 
intimate getaways for up to 14 people with 
tours of France’s most charming, out-of-the- 
way towns. If you’re after a genuine vacation 
experience, without the rush 
of the tourist crowds, let 
Slow Tours France show 
you the real France. IBIS 


o'i>, 




Ph: 08 8370 31 25 or 0408 358 448 
info@slowtours.com www.slowtours.com 



THE BER.K.EL£y HIVER LODGE 


EARLY BIRD 


Book now and receive 


berkeleyriver.com.au 

Terms and conditions apply 



EUROPE Rail Tours 


> Winter Wonderland - Swiss & Austrian Alps, 

Paris, Venice^ Prague 

Dec 2fith ^ 20 days * $1 0,950 [a^ik about Kids. Stay Fr»e 
Wliite Christmas in the Swiss Alps Pre-tour available 

• Springtime Gardens with Chelsea Flower Show 

May Btb 201 6 - 20 days - SI 2.950 

> Italy - City, Coast & Country otd.Nsw. vic 

June 26th 2016-22 days - $1 1,950 [ask about Kids Stay Free sp«kal) 


Ar.TMIKS OP EUJUirt 


P: 0488 423 848 

www.greatt ral nsofeu ro pe. com.au 


No SOLO TRAVELLER 
supplement 


• All stops 3 nights minimum - 4 8f 5 star hotels 

• Full luggage handling • AustratjanTour Director 





If you enjoy vitality and epic — 

luxury then look no further. 

Join us on a personally guided tour through 

ijpcrediblelndia^^^^^^^^^^^^^H 


TOUCHTHB mPfFBBLTHB FUL^B! SIFTHBWNPOWNBK! 


www.vivsindia.com.au 
viv@vivsindia.com.au 0415 250 224 


o 

rD 


COUNTRY STYLE OCTOBER 2015 161 


COUNTRY AND COASTAL RETREATS Escape and Expl 









COUNTRY SQUIRE 






M 



pi 





TF ARS WERE SHED,jrAJ_ES^ERE 


IN SMALL TOWNS, OLD-TIME 
VALUES ARE CLOSE AT HAND, 
OBSERVES ROB INGRAM. 




AMERICAN NOVELIST Peter De Vries is credited 
with the saying, “Nostalgia isn’t what it used to be.” Cute. 
But, today, wrong. We’re currently riding a wave of nostalgia, 
abombora, a tsunami of nostalgia. 

Put it down to global unrest, insecurity, economic 
uncertainty, a stagnant job market, out-of-reach house 
prices, lack of political vision, whatever, but our happy 
personal associations seem to belong in the past. It’s 
a strange sensation — a combination of hope and regret. 
“Time passing like a hand waving from a train I wanted 
to be on,” someone once said. 

More and more, people in cities are searching for the 
values that small-town people never lost. The vision of 
Main Street triggers nostalgia for a sense of community, 
basic moral values, concern for others, friendly locals, 
and involvement in community life. 

For decades, the thing city dwellers most prized was 
privacy. But painted into a corner of privacy, they’re now 
realising what they had before it was gone. When we took 
the plunge and headed west over the mountains, it wasn’t to 
take a solemn vow of devotion to Mother Nature or to pursue 
a wholegrain and handicraft dream of sustainability. We 
were looking for an escape from Sydney trendiness and 
materialism, both of which we had conspicuously failed at. 

Now, more and more of our city acquaintances are slowly 
rediscovering sentimental movies, pot roasts and family 
reunions. It’s beginning to occur to them that the little things 
were the big things. Quality of life is taking precedence over 
quantity of possessions. The most desirable suburbs in the 
city are ones that have a village atmosphere. 

So, should we welcome nostalgia or be wary of it? We 
should welcome it for the fact that it runs search-and-rescue 
missions against the disposable onslaught of consumer 
capitalism. And it takes a healthy exception to the IT 
revolution and how it turns cultural icons into mere objects 
of curiosity. The big lesson from nostalgia is that the 
responsibility for our future is our own. 


Our village has a hall that we’ve just finished preserving. 
It had fallen into disrepair and collapsed. But over the 
decades, it had shaped our little community. It had 
encouraged and provided social contact. It was a clubhouse 
for the community that gathered here to peer into its own 
mind and life to discover its needs, and to meet them 
through group activities. 

Well, our hall celebrated its looth birthday this year. 

The Chosen One felt its contribution to the community 
should be observed, and she came up with the concept of 
a High Tea and Harmony birthday party for the hall with 
an old-time elegant high tea and a recital of chamber music 
by The Dubbo Gonservatorium Players. All in keeping with 
the era of the hall’s opening. 

We thought that 8o people might like to share the 
occasion with us... then loo. The menu would be finger 
sandwiches and pastries and eclairs and muffins and 
meringues and cakes and sponges and trifles. The 
Chosen One insisted that to show respect, the tea 
settings should be fine china with bone-handled 
knives and silver cake forks. 

We hit the road to Gulgong, Mudgee and Dubbo 
to raid the second-hand shops and, as the numbers 
rose, to Peak Hill, Parkes, Forbes, Gowra and Temora. 
More than 150 turned up on the day, most with personal 
or family connections with the old hall. A day of 
reminiscences, and a desire to recall old times and relive 
old memories. Tears were shed, tales were shared, lies 
were told. The nostalgia that guests brought with them 
overwhelmed the agenda we had planned. 

And in the wash-up I asked The Chosen One, “Gan you 
explain the dynamics of that incredible day?” 

“Small-town nostalgia,” she said. “Celebrating a quality 
of life not for what it has, but for what it doesn’t have.” 

And she’s right, of course. c# 
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Inner Space Furniture 

144 Leura Mall, Leura NSW 2780 
(02) 4784 1 143 


^ Inner 
^^Space 


H 
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The Cat's Meow 

181 Leura Mall, Leura NSW 2780 
(02) 4784 2640 


wwweleuramalieCom 


Deliveries orronged across Australia 


l!bLike 


we don't do ordinary... 


§ 
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Jewellers 

Pl#r 140 yc&rs i^tUerf^e 


1212 High ^treety Armadale 3143 Victoria +61 3 9509 0311 
www.catanachs.com.au 
please phone for a catalogue 


